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THE DRESSED HOG BROKERS * CHICAGO 


DENOMINATOR DRESSED HOG SPECIALISTS 


WHERE THE HOGS ARE CUT, NOT WHERE 
THEY ARE KILLED, is what really counts! 
By cutting SHIPPED-IN DRESSED HOGS, a 
Packer has a PRICE ADVANTAGE over a 
competitor who kills and cuts shipped-in live 
hogs, and also a PRODUCT ADVANTAGE over 
a competitor who purchases shipped-in carload 
lots of green pork cuts. 
LONG DISTANCE PHONE THE PRICE ADVANTAGE, because a Hog Belt 
WEBSTER 9-3113 Slaughterer can put up Dressed Hogs substan- 
tially cheaper than a Slaughterer who has to 
have live hogs shipped-in and suffer consider- 
able tissue shrink, as well as death losses and bruising in transit. 
THE PRODUCT ADVANTAGE over fatigued appearing Pork Cuts, not only because the 
cuts and trimmings derived from shipped-in Dressed Hogs can be cut and trimmed to suit 
the Buyer's own peculiar requirements but also because they are fresher, since they have 
been encased in the carcass during shipment and protected from the exposure and deteriora- 
tion to which Cuts shipments are subjected. 
A TELEPHONE CALL TO US will not only give you the broadest possible coverage of all 
Dressed Hog Buyers or Sellers, but also the most accurate market appraisal. 


OUR CREDO 


To constantly strive 


IRVIN A. BUSSE, Jr. 


Write us for complete information and 
your handy size permanent personal 
copy of the BUSSE BASIC DRESSED 


to divide, equitably, HOG DENOMINATOR SCHEDULE 


between Buyer and 
Seller, through the 
Busse Denominator 
Pricing Method, the 
economic savings 
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and advantages in- 
herent in the ship- 
‘ping of Dressed 
Hogs, instead of 
Live Hogs or Cuts. 
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i ORIGINATORS AND DEVELOPERS OF THE DRESSED HOG BUSINESS 





DIAMOND J CRYSTAL SALT HAS THE GRADE YOU NEED. 


In the meat packing industry, salt of extremely high purity assures the best flavor development of your product. 


Diamond Crystal Flake-type Salts are 99.95% PURE. 


Because of the many types of salt required, Diamond Crystal Salt has perfected a specific salt for every specific 
need of the meat industry. Whether it be for cured or canned meats, sausage seasoning, brine, dry cure or preserving 


casings— Diamond Crystal Salt can improve your product. 


Diamond Crystal Flake-type Salt, because of its freedom from impurities, reduces precipitation reaction between 
salt and other cure ingredients. Therefore, if quality makes a difference in your product—the quality of the salt 


you use will make a significant difference. 


A staff of experienced food technologists is available for your use. For more information, call the nearest Diamond 


Crystal sales office or write Diamond Crystal Salt Co., St. Clair, Michigan. 


Diamond Crystal Salt Co. ~~ 


Plants: 
ST. CLAIR, MICHIGAN 


Akron e Atlanta « Boston « Charlotte 
Chicago « Detroit « Louisville 
Minneapolis « New Orleans « New York 
Akron, Ohio « Jefferson Island, Louisiana 
St. Clair, Michigan 
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To find himself in a VioENE TC bacon 
package—could any pig wish for a kind- 
lier fate? 


ViDENE TC is so smooth and élear, all the 
appetite appeal of quality bacon shines 
through. But that’s only the beginning. 


























This new Goodyear film is machinable 
on high-speed packaging equipment. 
It’s shrinkable by either hot air or water 
— with dimensional stability both before 
and after shrinking. VIDENE TC is virtually 
greaseproof, closes with a positive heat- 
seal that’s wonderfully effective in pre- 
venting broken packages. 


If you're handling bacon or any meat 
product, better find out what ViDENE TC 
can do for you. Your Goodyear Packag- 
ing Engineer will be glad to tell you, or 
write: Goodyear, Packaging Films Dept. 
P-6419, Akron 16, Ohio. 


Lundy’s Bacon Package by 
Lundy Packing Company, 
Clinton, North Carolina 
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5 Videne, a Polyester film—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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GOING TO 


NIMPA CONVENTION 


May 12-15, 1960 
STAY AT THE 


“LA CONCHA HOTEL” 


3100 Boardwalk 
Atlantic City, N.J. 


(Just 1 block from Convention) 
The newest and most luxurious accommo- 
dations on the boardwalk. 


Let us make your Convention ‘‘One to 
remember’! 


For brochure and reservation 
contact 


Lincoln Brokerage Company 


(Packing House Representatives) 


312 Callowhill St., Philadelphia 23, Pa. 
WAlnut 2-0478 PH 1140 


We will be happy fo arrange your reservations free of charge. 
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- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT 


* WEST IRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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Continuous research in our most Mav We COUNTRY SMOKE 
modern laboratories is bringing new y 


methods of enhancing and stabiliz- Be of Service 
ing flavor. CHICKEN LOAF 


SUMMER 


SALAMI 
_ Continuous research to develop bet- 


ter flavor, color, shelf life, and yields SOUSE 
id oe . ! 
is our main function! BOCKWURST 
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1850 W. 43rd St. @ CHICAGO 9, ILL. 
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“BUY” HILGER ICE MAKERS 


FLAKE—CHIP—FRAGMENT ICE 


Also %” Thick Ice Pieces 


FOR ALL PROCESSING AND SHIPPING. 
WIRE—PHONE FOR ENGINEER 
TO QUOTE PRICES 


Phone HEmlock 4-0500 


CHIP ICE CORPORATION 


1834-42 W. 59th St. CHICAGO 36, ILL. 
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YOU KNOW SAUSAGE 


eoee WE KNOW SALT 


Let’s discuss Morton ‘999’ Salt 
for sausage making 


You're an expert in your field, and we don’t pretend to know 
what meats and spices to blend for your sausage. But we do 
know from our own research and the experience of other 
sausage makers that Morton ‘999’ Salt will help you make 
even better sausage. 

Quality never varies. Morton ‘999’ Salt is always 99.9% 
clean, pure sodium chloride, exceptionally low in the trace 
metals, copper and iron which can cause ‘‘spotty'’ color 
defects. Morton ‘999’ also is free of bitter tasting impurities 
—calcium and magnesium chloride—that distort the true 
flavor of your sausage. Furthermore, ‘999’ dissolves quickly 
and evenly for uniform salt flavor that complements your 
sausage. 

Nu-Cube 999 is recommended for dry cured sausage 
and hams. Morton produces many grades of salt for the 
Meat Industry and we do not recommend just one type of 
salt for all meat products. For dry cured sausage and hams 
we recommend another type of salt, Nu-Cube 999. This 
product is the same high quality as Morton ‘999’, but has a 
minute quantity of C. P. propylene glycol added. Nu-Cube 
999 is less apt to cake. The propylene glycol keeps ingre- 
dients from separating in making cure for dry sausage. In 
dry cured hams, Nu-Cube 999 adheres better than other 
grades of salt. 

Mail coupon today for a free copy of the informative new 
booklet on Morton ‘999" Salt. 
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Please send me a free copy of your new booklet. 


| also would like to talk with a Morton Representative 
about the types of salt used in the Meat Industry 


URED” SR UMRE SE |S) Se Wan ee Sone, tee Seales 
(please print) 
| | SO anestrus SPY LO a A Dense See ea cre emo aso Stare SD 
Company—___ 
Address 


21, onc arc Faure et nese raters fT State- 


USNIPAN 


INDUSTRIAL DIVISION 


Dept, NP 4, 110 N. Wacker Drive, Chicago 6, Illinois 





... from beginning to end... 


CUSTOM 


DESIGN | 
EFFICIENT 


INSTALLATION 


Julian Smokehouses add up to Big Profits! 


When you call on JULIAN for capable, profes- 
sional handling of your smokehouse problems, 
you actually SAVE MONEY in the long run. After 
all, this expert advice costs you nothing .. . and 


. . - and improved, all-around smokehouse oper- 
ation, can only mean MORE PROFITS for you. Yes, 
from beginning to end . . . you're in good hands 
when you depend upon JULIAN to come up with 


the benefits you enjoy in better flavored meats 
. . . better looking products . . . less shrinkage 


UNM 


the right solution to your smokehouse problems. 
But why not discover that for yourself, today? 





e & 
engineering company 
5127 N. DAMEN AVE. @ LOngbeach 1-4295 @ CHICAGO 25, ILL. 
West Const “Rephoanatative Meat Packers Equipment Co., 1226 49th Ave., Oakland 1 


p tative: McLean Machinery Co., Ltd., Winnipeg. Canada 














purchasing 
decisions with the 


PURCHASING GUIDE 


me YELeOIW PAGES”. of the 
Meat Industry 


When you look for any item, see the full list of 

suppliers in the GUIDE classified section—then check the 
BOLD FACE listings for product information in the 
catalog section. 


Other features: trade name identification; meat industry 
charts, statistics, regulations; government offices, trade 
associations; lists of all service organizations—truckers, 
order buyers, engineers, etc. 


For all your informational needs, use 
7ée PURCHASING GUIDE for the MEAT INDUSTRY 
A NATIONAL PROVISIONER PUBLICATION 
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Cut Costs 
with new. 
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tioning animal properly and 


delivering it to hoisting loca- 
tion without manual assistance. F b Vi 7 N T a oe 
Single or tandem units. QU BOSS” LANDING DEVICE 


Automatic unit for smooth and 
sure transfer of animal from 
hoist to rail. Semi-elliptic 


IMPROVE YOUR PROFIT-POTENTIAL ata 


life of unit. 


“BOSS” Beef Equipment cuts production costs and improves 
the profit-potential in beef slaughtering. “BOSS” units pro- 
vide the smooth . . . continuous . . . safe movement of 
carcasses in volume with profit. Let experienced"BOSS”engi- 
neers show you how to gain increased volume and profits 
in existing floor space. Depending upon your particular 
operation and building, we will recommend either bed or 
rail cattle dressing systems. Write for complete information. 


“BOSS” CARCASS DROPPER 


Compact, efficient device for 
lowering carcasses from the 
bleeding rail to floor, con- 
trolled by internal expanding 
brake. Patented spring-actu- 
ated hook return to bleeding 


“BOSS” BEEF HOISTS 4 rail eliminates objectionable 


return weights. 


Electric hoist efficiently raises carcasses directly to the bleeding rail. : 
Standard, brake type motors in 5 H.P. and 7 H.P. are available. 


THE Cnetunail wrens SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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if youre packaging lard... 


you'll want to Know about the new 
LIGHTWEHRHEIGHT 
LARD-LINEHR 


Lard-Pak 
| —~ 
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Features of the new Lard-Pak 


> Excellent greaseproof protection 
> Clean, high-white color 
> Excellent opacity > Low cost 
> Anti-crawl treated 

Try Ripco’s new 27 lb. lightweight Lard-Pak for your lard packaging .. . 
specially designed for one-pound lard carton liners. You'll be agreeably 
surprised by the handling, appearance, and protection of this new grease- 
proof paper. Just drop us a line, or send the coupon below and we will send 


you a sample of Lard-Pak for your inspection. 
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BUILDING A PLANT? 


























HIRING A TRUCKER? 


For timesaving efficiency look FIRST in 
the PURCHASING GUIDE, the ‘YELLOW 
PAGES” of the Meat Industry, for... 


@ Manufacturers’ catalog pages, information 
on products for all departments of your 
plant. : 

@ Classified lists of all sources for any prod- 
uct—machinery and supplies—over 1,500 
different products listed. 3 

@ Classified lists of service companies—bro- 
kers, order buyers, engineers, architects,” 
truckers, consultants and laboratories. 

@ The company name and address for hun- 
dreds of trade names. 


Buy the classified way—save time—USE 


The 
PURCHASING GUIDE for the MEAT INDUSTRY 
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FOR THE STORY BEHIND THESE PROFIT PACKAGES — TURN THE PAGE 








Horme 
ee. 


There are two brand new additions to the 
famous Hormel family of hams .. . lean, delicious, 
deluxe boneless Half and Quarter Buffet Hams... 
and both are pre-packaged for brand identification 
and quality protection in CRYOVAC bags. 

Hormel’s Chairman of the Board recently 
said to stockholders: “It is our problem to make meats 





attractive. Along with the attractiveness must come 
uniformity and quality . . . above all, a meritoriousness 


carries brand identity right to the consumer J 
bre-packaging new Buffet Hams in CRYOVAC! 9 












of product that gets it onto the store shelves and into # 
the homes of consumers.” CRYOVAC pre-packaging | 
protects the quality and weight of these fine Hormel ¥ 
Hams, gives long color retention and shelf life, gives | 
the retailer a beautiful package that makes a hand- J 
some display. CRYOVAC helps Hormel provide : 
the finest hams, pre-cut into convenient sizes that i 
housewives like to buy, and carries the Hormel name i 
right into the home. q 



















































































George A. Hormel ¢ 
Co., Austin, Minn. 
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me - 
The star fat is remove 
lean throughout. Then 


hams, butchers 


Starting with the world’s finest 
remove the shank, leaving only the most desir- 
able portion. 


The colorful package then is conveyed through a hot water tunnel, where 
the CRYOVAC shrinks to a second-skin fit protecting against dehydration. 





GET THE FACTS... GET GREATER PROFITS ie 















w.R. GRACE « co. 


CRYOVAC DIVISION 
CAMBRIDGE 4Q, MASS. 








IN CANADA: 2365 DIXIE RD., PORT CRE DIT, ONTARIO 
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cooked, and cut into quarters and halves. 





: : U 
Each portion is put into a CRYOVAC bag, and © 
the bag is vacuumized and sealed. At this point 





d so the product will be 


the hams are smoked, 














a colorful label is affixed. PHOTOGRAPHE 
The eye-appealing 
package that the con- 
sumer buys... tasty 
package for the con- 
sumer... Profit 
Package for both the \Purveyc 
packer and retailer. }can cou 
tive pay 
K-50, tk 
Lamina 
PEACH | 
| SO EA GE Se ee ee ee dividers 
ere K 
Just mail this coupon now to Cryovac rod Am 
c/o K & E, Box NP-2 ambut 
334 Boylston Street, Boston 16, Massachusetts 
We'll send you all the facts about Hormel .. . and 
about hams in Cryovac! 
IN OMRES icicle deiatnis, ocareieceis- 8 Oa erae Gls $a ne Se ake ue 
THE NATI 


Printed in U.S. A. 
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Purveyors of portion control meats 
can count on the KVP line of protec- 
tive papers for their special needs: 
K-50, the revolutionary, new KVP 
Laminated Freezer Paper. 

PEACH MARKET PAPER for fresh beef 
dividers and wrappers. 

KVP PRINTED INTERLEAVING PAPERS for 
hamburger patties and meats. 





PHOTOGRAPHED AT PFAELZER BROS., INC., UNION STOCK YARDS, CHICAGO 


KVP PLAIN WHITE DOK WAXED PAPER for 
lining hamburger patty and meat 
boxes. 

KVP PRINTED OVERWRAPS for frozen 
meat in plain cartons. 

KVP. LAMINATED PATTY PAPER in sizes to 
fit automatic patty machines. 

KVP FREEZER PATTY PAPER for frozen 
patties. 








SUTHERLAND 





Only KVP makes these ten protective papers 
for PORTION CONTROL MEATS 


KVP SILICONE TREATED PARCHMENT for 
frozen meat dividers. 

KVP PORK LOIN WRAPPERS, printed or 
plain. 

KVP NO. 47 LOCKER PAPER for protect- 
ing frozen meats the economy way. 


If you are not already using all of 
these KVP protective papers write us 
immediately for free samples. 


KVP SUTHERLAND PAPER COMPANY «© Kalamazoo, Michigan 
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How big was the largest hot dog? The unchallenged all-time - 
champ was the 885 lb. giant, measuring one-half mile 
in length, produced in 1601 by the German Butchers’ 
Guild. The modern record goes to the 17 ft. wiener, 
weighing 80 lbs., produced in 1950 by a packer in 
Michigan. Next: What was the record U.S. year 
for pork production? 


Who's the largest exclusive meat casing manufacturer? 
Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 

only business! Satisfying your casing requirements 


° 2 ? im! 
is Tee-Pak’s only aim! Visit Tee-Pak’s Hospitality Suite 


NIMPA Convention * May 12—15 
Board Room—Ambassador Hotel 
iad \ Atlantic City, N. J. 


Tee-Pak, Ine. ) Chieago - San Francisco 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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King Hamburger 


We have been making a study (not pro- 
found) and have just reached the follow- 
ing conclusions: 

If the present trend continues, by the year 
1980 a beef packing plant will consist of a 
killing floor, a boning room, a cooler and/or 
freezer, a battery of grinders and a packag- 
ing room. Steaks, chops, roasts and stew 
meat will be unknown and the ubiquitous 
hamburger will reign supreme. Cattle then 
will be bred to furnish the perfect balance 
of lean and fat established by the MID as 
the standard for ground beef. There will be 
no need to fight with a USDA grader and 
the question of tenderness will be academic. 

We want it understood that we aren’t 
“running down” hamburger or its value as 
a good meat; we are just trying to run away 
from it a little. We are finding the race a 
difficult one for everywhere we turn—at 
home, at the lunch counter and in good 
restaurants—we stumble over this popular 
food. Sometimes in honesty it is called ham- 
burger, sometimes it minces in as “Salis- 
bury steak,” and occasionally (heaven for- 
bid) it masquerades as “ground tenderloin 
steak.” 

One phase of our investigation covered 
our own neighborhood. A number of 
mothers with school children proudly told 
us that they serve ground beef to their 
families four or five times a week. (Their 
meat retailer confirms the boast.) When 
the urchins of the neighborhood are asked 
about “meat” or “beef” their faces remain 
as blank as though one were speaking Hin- 
dustani; when “hamburger” is mentioned 
their reaction is: “I wanta. .. .” 

The prospect is a dismal one for Amer- 
ican cuisine and the eater who likes to have 
his meat fight back at him a little. Perhaps 
it is just as well, however, for by 1980 we 
may not have any teeth and hamburger is 
considerably more suitable for “gumming” 
than a T-bone steak. 


News and Views 





Keynote Speaker at the May 12-15 annual meeting of the 


National Independent Meat Packers Association will be Dr. 
G. Herbert True, author, lecturer and former professor of 
marketing at the University of Notre Dame, John A. Killick, 
NIMPA executive secretary, announced. The convention will 
be in the Ambassador Hotel, Atlantic City, N. J. Dr. True 
now is vice president in charge of creative planning at the 
Institute of Visual Research in South Bend, Ind., and also 
is a consultant to several management organizations. His 
topic at the opening session in Atlantic City will be “A Time 
for Daring.” The convention program will begin at 1 p.m. 
Thursday, May 12, and continue through Saturday, May 14, 
with Sunday set aside for a board meeting. Regional meet- 
ings and “seminars” are scheduled for Friday morning. 

A dramatic presentation of the development of new prod- 
ucts in a meat packing plant is planned for the Friday after- 
noon and Saturday morning sessions. Dr. Roy E. Morse, for- 
merly of Rutgers University and now director of research at 
Thomas J. Lipton, Inc., Hoboken, N. J., will be the narrator. 
The program will depict what happens to a meat packing 
plant and to the executives and personnel within it from the 
time of the initial decision that a new product or products 
should be undertaken until the time they go on the market. 

The theme of the NIMPA Meat Science Institute next Aug- 
ust 21-24 at Rutgers University, New Brunswick, N. J., also 
will be centered on “New Product Development and Mer- 
chandising Aspects,” Killick announced. That program is 
being organized by Prof. Edward A. Nebesky of Rutgers. 


Oral Arguments in the packers’ consent decree case have 


been set for June 8-10 by Judge Julius J. Hoffman of U. S. 
District Court in Chicago. Post-trial briefs have been filed 
by both sides. 


Regulations Proposed by the California Department of 


Agriculture to identify carcasses of animals slaughtered by 
humane methods, as required by the humane slaughter law 
effective next July 1, provide that the carcasses shall be 
marked with the official meat inspection legend of that de- 
partment, which bears the Bureau of Meat Inspection number 
assigned to the establishment. The Department of Agricul- 
ture also would be required to keep the State Department 
of Finance, which supervises state purchases, informed of the 
names and official establishment numbers of abattoirs 
slaughtering by humane methods. After June 30, state agen- 
cies will be able to buy meat only from humanely-slaughtered 
animals. Director of Agriculture William E. Warne, 1220 “N” 
st., Sacramento, has set a deadline of 10 a.m. Monday, May 
16, for comments on the proposed identification regulations. 

Meanwhile, another state is preparing to vote on a proposed 
humane slaughter law. The New Jersey Assembly, which 
reconvenes April 27, will consider a controversial bill (A-311) 
that would prohibit slaughtering except by humane methods 
after June 30, 1961. The bill, which is opposed by Jewish 
groups, would ban shackling or hoisting of conscious animals 
for ritual as well as non-ritual slaughter. 

Two Michigan humane slaughter bills, which were opposed 
by the Michigan Meat Packers Association, died in the Senate 
agriculture committee as the state legislature adjourned. A 
meat inspection bill sponsored by veterinarians also died in 
committee. Charles Watson of Vogt Packing Co., Flint, Mich., 
president of the Michigan Meat Packers Association, in- 
formed the NP that his group is drafting a meat inspection 
bill for introduction when the legislature meets next fall. 
The bill will provide for a mandatory, state-paid program 
under the State Department of Agriculture. 


Grill Meats Turns 


to Mechanized 


Freezing to Double 





Production in 


Same Floor Space 


. Ceiling conveyor is carrying the frozen 
shaped meat to the packoff station while 
employes operate shaping machines. 

. Special devices make it possible to use 
one motor to drive shaping machine, me- 
chanical tenderer and conveyors. 

. Shaped meat travels on rod conveyor to 
main conveyor system. Operators dispense 
parchment for groups. A machine under- 
going modification will perform this task 
mechanically. 

. At packoff station the different frozen 
items are placed in shipping containers. 
lf different in shape, three items can be 
packed simultaneously. 

. Frank Kotera, foreman of the fabricated 
meat department, lowers holding prongs 
on new frozen meat slicer. 
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Meats, Inc., Sandusky, a meat fabricator, decided 

to change the entire product line to fresh frozen 

form. Previously the company, which sells to public 

feeders, had handled both fresh and frozen items for 
the institutional trade. 

Since 1955 the firm has doubled its output of fabri- 


; G hier, in years ago the executive staff of Grill 
si 





SLASHER is conveyor-fed to cut down the manual effort 
required and to prevent slugging with an excessive load. 


cated products without adding any floor space; it has 
doubled its product line; achieved better utilization of 
man and machine time; enforced close control over 
quality of purchased and finished products and, most 
important, regulated its merchandising effort. 
The changeover required considerable customer edu- 
" cation. Once a predetermined percentage of total vol- 
ume had been reached in frozen items, the company 
stopped selling fresh product. Some customers were 
lost temporarily, but virtually all of the accounts were 


MECHANIC works on wiring for the new cutter being in- 
stalled in the ground beef fabricating department. 


retained, says sales manager John Gaydos. A series of 
sales meetings was held to indoctrinate the salesmen 
with the buyer benefits found in the frozen products, 
such as easy inventory control; smaller storage require- 
ments; no further butcher preparations; the known cost 
of portions, etc. 

The shift to the frozen form provided management 
with the opportunity to fabricate to inventory rather 
than to order. While this system requires close control 
over inventory and the coordination of production with 
sales, it allows the firm to fabricate specific products 
in more economical runs. For example, knowing from 





MANDRELS hold printed plastic pouches open during the 
patty forming operation. Bags are closed with industrial 
tape units such as the one in the right foreground. 


the record what sales of the various sizes of ground 
beef patties will be, the forming machines and packag- 
ing lines can turn out a week’s supply in one run, says 
Gordon Erickson, assistant to the president. At the same 
time, since the firm is now handling a larger volume of 
product per run, mechanization of the operation is jus- 
tified economically. 

The firm has also been able to move backward to its 
suppliers to get boneless beef packaged and frozen in 
container sizes that best fit the firm’s equipment. For 
examvle, the beef ham sets used in fabricating thin 
sliced steaks and ground beef are boxed in a size that 


WORKER in blast freezer wears lightweight insulated 
clothing to protect him against the —50° F. air blasts. 


can be divided on a band saw into frozen blocks that fit 
the U. S. Slicing Machine frozen meat slicer, accord- 
ing to Wilson Camp, meat buyer. The blocking also 
shapes the product so that the slices are virtually uni- 
form. The uniformity of the product contributes to good 
customer relations since the cooked steak occupies the 
same space on the serving dish. 

In mechanizing its operation, the firm had to develop 
Some of its own equipment and engineer the product 
flow. Much of this development work was done by the 
company’s equipment manufacturing subsidiary, Sam 
Stein Associates, Inc. 

The shaped meat line furnishes an example of me- 
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chanized meat fabrication. Working with refrigeration 
and conveyor manufacturers, the firm’s staff designed 
and installed a continuous meat shaping line that carries 
the products from the shaping machines to the packag- 


17 





ing stations. The system has eliminated all the inter- 
mediate handling generally required in freezing and 
packaging the shaped meat. 

The rapid low temperature freezing system employed 
also sets the color of the meat, minimizes shrinkage 
and fissures the meat for better frying. Slow freezing 
sets the meat into blocks through which heat transfer is 
retarded during cooking. Rapid freezing, on the other 
hand, creates minute fissures through the meat mass 
that permit air movement during cooking and result in 
a better and faster cook, comments production man- 
ager Robert Heenan. 

Meat intended for shaping is first mixed in one of 


TOP: Breading machine is mounted on casters and can 
be moved into position for discharging breaded items 
onto continuous freezing conveyor. Unit breads fresh 
meat which has been shaped. BOTTOM: One side of 
oval continuous eight-level conveyor on which product 
is frozen by blasts of chilled air from blower units. 


two Buffalo mixers in which the proper ratio of ground 
and thin sliced meat is blended with the seasoning. 

The blended meat is placed in the hopper of the 
Hollymatic shaping units. The plant normally runs two 
Hollymatic lines, although its continuous freezing con- 
veyor can handle the output from three. The takeaway 
belts from the shaping units feed directly into the throat 
of a mechanical tenderizer which discharges on an in- 
cline belt takeaway conveyor. The shaping and tender- 
ing machines and takeaway conveyor are driven by one 
motor mounted on a movable frame. 

The belt conveyor discharges on takeaway rod con- 
veyor spurs. At this point the operators place the 
shaped pieces on parchment sheets by count. The con- 
veyor spurs discharge onto the wide rod conveyor that 
carries the product to the fast freeze conveyor. 

If a breaded product is being prepared, the breading 
machine is moved into position so that its discharge 
conveyor feeds the wide rod conveyor. 

Within the next few weeks the firm will install an 
augur type of feeder that will eliminate the need for 
feeding the shaping machines manually. This augur 
will fit over the shaping machine’s hopper and will be 
able to support a bottom discharge bucket. With this 


LEFT: Refrigeration engineer Parker Shelley, checks 
gauge pressure on Freon supply tank. RIGHT: Legs on 
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equipment one man will be able to mix the batched 
meats and charge the battery of shaping machines. 

The firm is also modifying an Industrial Specialties 
parchment dispenser that will perform the task of sheet 
placement mechanically. 4 

The wide rod conveyor transports the product to the} 


[Continued on page 28] 


upper plate cause drum to slide downward, anchoring it 
to ground so that the truck can pull free of its load. 
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FRESH red meat is 
fabricated 
and packaged the 
day after kill at 
Esskay. Benefits of 
packaging tech- 
nique are said to 
be reduced shrink 
and trim loss, 
streamlined oper- 
ations and im- 
proved service. 


same color it has while still in the 
animal’s body. 

The salesmen had to explain and 
demonstrate to their customers that 
as soon as the packaging is removed 
and the meat is exposed to air again, 
the healthy red color begins to re- 
turn. The salesmen also had to show 
each retailer that an unusual odor 
which rises from the meat when 
the packaging is removed is merely 
a result of the natural enzymatic 
action that has been continuing in 
the bag and the odor, like the blue- 
grey color, disappears in minutes. 

Esskay salesmen demonstrated 
that the process permits fabricated 
meats, even portion cuts, to be aged 
for two weeks or more with no 
weight loss or discoloration and 
with protection against contamina- 
tion. Retailers now could buy their 
meat fabricated, hold it for a longer 
period of time and cut it according 


Packer Uses Education to Sell a Packaging Idea 


HE TASK of getting retailers 
Ts give up _ long-cherished 

ideas about handling fresh red 
meat in order to adopt a new pack- 
aging idea sounds difficult, but The 
Wm. Schluderberg-T.J. Kurdle Co., 
Baltimore, appears to have accom- 
plished it by means of an aggressive 
educational program. 

Principals at Esskay, concerned 
with the big losses in shrink and 
trim on red meats and in overtime 
labor costs, were determined to find 
a way to cut these losses. After 
making a thorough study of indus- 
try-wide handling methods, the firm 
decided that a packaging program 
already in use by many purveyors 
could be adapted advantageously to 
its meats for retail stores. 

The company found that by fabri- 
cating red meats and packaging 
them within hours of dressing in 
bags of the Cryovac division, W. R. 
Grace & Co., Cambridge, Mass., it 
could cut shrink and trim loss, 
streamline operations, reduce oper- 
ating costs, improve service at all 
levels, preserve its meats through a 
longer shelf life and eliminate costly 
distress sales. These benefits were 
envisioned for the packer and re- 
tailer alike. 

After deciding to use the tech- 
nique, one big problem remained 
for Esskay—how to convince die- 
hard meat managers and_ store 
Owners to accept fabricated meats, 
especially in regard to the new pack- 
aging idea. 

Thomas Kurdle, advertising man- 
ager and board member of the firm, 
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explains: “Our first step was to sell 
and instruct our own staff of about 
80 salesmen.” At the company’s an- 
nual sales meeting, a large share of 
the program was devoted to ex- 
plaining the new meat handling pro- 
gram and the way it would be in- 
troduced to the trade. In groups of 
10 at a time, the entire sales force 
was taken on plant tours to see the 
new packaging line and learn de- 
tails of its operation. 

Once Esskay’s own sales force was 
sold, the next step was “education- 
type” calls on the company’s cus- 
tomers. In each case the initial re- 
action of the retailer was apprehen- 
sion about the appearance of the 
packaged meat. Since the familiar 
red color of fresh meat is a result of 
the action of air, and Cryovac is a 
non-porous film that cuts off all air, 
meat. packaged by the technique 
possesses a blue-grey color, or the 


to the wishes of their customers. 

Sample packaged and unpackaged 
meats were used to demonstrate ad- 
vantages of the packaging technique 
and a variety of printed pieces were 
developed to augment the sales 
talks. One of the most effective 
pieces was a small tag, attached to 
each packaged cut, which carried all 
the sales points, including an ex- 
planation of the color of the meat. 

In spite of initial resistance, al- 
most every Esskay customer de- 
cided to try the new idea, the com- 
pany reports. Kurdle says that a 
number of restaurants also started 
buying meats from the firm because 
of the packaging program. 

For both the retailer and packer, 
the new program meant working 
from inventory instead of on order 
and, therefore, the leveling out of 
work schedules. 

Joseph Lochte, beef sales man- 


ESSKAY meats: are processed in large modern plant located in Baltimore. 








ager, reports, “Wednesdays, Thurs- 
days and Fridays used to be 10-hour 
days and we were slow the rest of 
the week. Not now. Since we’ve 
been on this packaging program, 
we’ve been able to level out our 
work schedule in a regular 8-hour 
day each day. We no longer have 
to pay the 12¢-an-hour premium for 
night work—and that in itself would 
be enough to justify the program 
for us.” 

Since retailers now can stock up 
even more on _ meats, the firm 
makes fewer stops. Thus, it uses its 
delivery fleet of refrigerated trucks 
more efficiently. 

Cuts that Esskay puts into Cyro- 
vac bags include: boned-and-tied 
ribs, boneless sirloin butts, beef 
tenderloins, regular roll or eye of 
the rib, bottom and top rounds 
and knuckles. 

Meats are selected from the pre- 
vious day’s kill in the company’s 


CHECKING inventory are (I. to r.): 
Gus Volandt, beef coolers foreman, 
and Joseph Lochte and Charles Ship- 
ley, both beef sales managers. 


own slaughtering division and all 
primal cuts are fabricated. Lochte 
points out, “We bone heavier than 
we ever would have dreamed of 
before.” 

From fabrication the meats go di- 
rectly to the packaging line which 
is set up in a 35° cooler. Each cut is 
put into a bag imprinted with the 
packer’s label and the bags are 
vacuumized and clip-sealed to lock 
out moisture and air. 

Each package then is conveyed 
through an automatic hot water tun- 
nel where the bag shrinks tightly 
around the meat, leaving no surface 
exposed and no pockets for bacteria 
or air. This procedure guards the 
meat against spoilage and dehydra- 
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tion for two weeks or more pro- 
vided the packaging on the meat 
remains intact. 

After packaging, all meats are 
placed on racks in the holding cool- 
er. Here, in inventory, they age 
normally while in the bag, waiting 
for order and shipment to customers 
as far north as New York City, 
as far south as Richmond, Va., and 
inland to Pennsylvania and West 
Virginia. 

“We’ve been fabricating and 
packaging our retail meats this way 
for about a year now,” Kurdle says, 
“and are very happy with the pro- 
gram. As for our customers, they 
won't have their meats any other 
way now.” 


Neumann Says Russia Has 
Problem of ‘Protein Gap’ 


Despite the muscle-flexing of their 
top athletes and the missile-launch- 
ing of their top scientists, the Rus- 
sian people lag behind the American 
people when it comes to such basic 
matters as getting enough to eat of 
the proper foods, according to Carl 
F. Neumann, secretary-general 
manager of the National Live Stock 
and Meat Board, Chicago. 

Neumann notes that per capita 
consumption of protein in Russia 
and in the United States is identical 
—88 grams per day. However, 57 per 
cent of the protein in the U. S. diet 
is from animal sources, while only 
19 per cent of the Russian’s daily 
intake of protein comes from animal 
sources. 

He explains that animal protein— 
meat, milk, eggs, cheese, fish—is 
what nutritionists refer to as “high- 
quality, complete’ protein. This 
means that foods of animal origin 
contain all of the amino acids, the 
building blocks that build and re- 
build body cells and provide the hu- 
man body with additional protection 
against infection. 

“This nation’s meat supply is un- 
surpassed throughout the world and 
throughout history in nutritiousness, 
wholesomeness, quality, quantity 
and availability,” the meat expert 
points out. “Coupled with this is the 
fact that at no time in history has it 
required less working time to earn 
the price of a pound of meat than at 
the present.” 

Noting that 1960 probably will 
break all previous records in meat 
production—exceeding 28,000,000 Ibs. 
of beef, veal, pork, and lamb—Neu- 
mann says the average amount eat- 
en by each American will be ap- 
proximately 159 Ibs. 

Looking forward to 1975, when 
the population of the United States 
may reach 218,000,000 people, he ex- 


plains that if per capita consump- 
tion of meat in that year is 10 lbs, 
more than this year, the nation’s 
livestock and meat industry wil] 
have to produce 27 per cent more © 
beef, 46 per cent more pork and 12 7 
per cent more lamb to keep up with © 
the increase in population. 4 


Pause to Check Direction 
Needed, Cattlemen Hear 


The beef industry is moving s04 
fast that periodic pauses “to assess 
where we’ve been and where we're © 
going” are essential, C. W. McMil- 
lan, executive vice president of the — 
American National Cattlemen’s As- — 
sociation, told the annual convention ~ 
of the Alabama Cattlemen’s Associa- — 
tion in Montgomery. “The cattle and 
beef industry can continue to be 
efficient only if we look far to the 
future,” he said. 

McMillan described a forthcoming ~ 
association-sponsored conference on 
“Tomorrow’s Beef Animal” 
example of the periodic check the — 
industry needs to keep abreast of — 
changing production and processing 
methods and constantly shifting con- 
sumer demands. 

“The South, rapidly moving to up- — 
grade the quality of its cattle and — 
beef, is particularly interested in not” 
getting off on the wrong track for © 
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the future,” 
feel that today’s beef animal is the 
kind we will need tomorrow but © : 
that we are not doing enough to 
realize the potentials we have in_ 
that animal. Others are wondering — 


if perhaps entirely new strains of © 


cattle should be developed. We 
won’t know what direction to take! 
unless we explore all phases of the © 
current and future beef industry,’ ” 
the ANCA vice president explained. |” 

McMillan also saluted the Ala-/ 
bama association, one of 140 local!” 
and state cattlemen’s groups affili-| 
ated in the national organization, for) 
its efforts in developing a practical| 
fund collection program for beel” 


he said. “Many san 








promotion and research and for its 
progressive leadership in national | 4 
industry affairs. 


Warehousemen to Meet b 


“What Refrigerated Warehouse- i 


men Can Expect from the Meat In-|7 
dustry” will be discussed at one o|~ 
the business sessions of the National)” : 
Association of Refrigerated Ware-| 
houses’ 69th annual convention |: 
April 25-28, in the Americana Hotel, 
Bal Harbour, Fla. Other sessions will!” 
cover frozen food handling regula-7 
tions, safety, cost control and cul- t 
rent trends in the operation of re 
frigerated warehouses. 
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New Day-Glo. Carton Colors Shout “Buy Me!” 


For successful sales, your products and their pack- 
aging must demand attention in today’s competitive 
market. And nothing can put more compelling 
appeal in your products’ packaging than vibrant 
Day-Glo fluorescent inks. For the beauty and dis- 
tinction of their subtly shimmering inks virtually 
scream for customer attention. Your package and 
your product are seen quicker... selected faster, 
because they have a whole new dimension of rich- 
ness and prestige. 


Now, for the first time, this extra brilliance and 
color depth of fluorescent Day-Glo colors are avail- 


able for all types of cartons... with the regular 
economies of high-speed printing. 


For more than a year, Procter & Gamble, Switzer 
Brothers, Inc., and Packaging Corporation of 
America have been developing special fade-resistant 
qualities and finer, faster printing techniques for 
application of fire-bright Day-Glo colors to cartons. 


Consider the many competitive advantages this 
new, perfected process offers in providing more 
effective point-of-sale impact for your packaged 
shelf and counter goods. We invite your inquiry. 


Planned Packaging moves merchandise 


Packaging Corporation of America 


1632 CHICAGO AVENUE e EVANSTON, ILLINOIS 


Cartons + Containers - Displays + Egg Packaging Products + Molded Pulp Products + Paperboards 

















| OPERATING | 


O-1 MEAT SLAUGHTERING AND PROC. 
ESSING $7.50. Information helpful to small 
slaughterer or locker plant operator inter- 
ested in killing and meat processing. Dis- 
cusses: fundamentals; plant location, con- 
struction; beef slaughter, by-products; hog 
slaughter, inedible rendering; casing proc- 
essing; lard rendering; track installations; 
curing; smoking; sausage manufacture. 


0-2 SAUSAGE AND READY-TO-SERVE 
MEATS $4.50. Covers manufacture of saus- 
age and specialties, including meat loaves, 
cooked and baked hams, canned meats: 
technical problems of spoilage prevention.* 


0-3 PORK OPERATIONS $4.50. Revised; 
just off the press. Describes latest pork op- 
erations in modern plant; detailed descrip- 
tion of popular meat type hog; how to grade 
live animal and carcass; curing, handling 
of specialties, casings, refining of lard.* 


0-4 BEEF, LAMB AND VEAL OPERA- 
TIONS $4.50. Beef and small stock opera- 
tions described in detail. Subjects covered 
are slaughter, dressing, chilling, handling 
edible specialties, hides, other by-products.* 


0-5 FREEZING PRESERVATION OF 
FRESH FOODS $18.00. Covers all frozen 
foods comprehensively. Includes principles of 
refrigeration, storage, quick freezing, pack- 
aging materials and problems; specific com- 
ment on preparation and freezing of meats, 
poultry, fish, other items. Complete discus- 
sion through marketing, cooking, serving, 
transportation. 31 chapters and 282 pictures. 


06 FREEZING OF PRECOOKED AND 
PREPARED FOODS $10.00. This 560-page 
volume has 24 chapters and 124 illustra- 
tions. Included are processing instructions 
for food technologists, quality control peo- 
ple, packers, home economists and restau- 
rateurs. Book is devoted exclusively to the 
production, freezing, packaging and market- 
ing of baked goods, precooked and prepared 
foods. A companion volume to 0-5. 


0-7 HIDES AND SKINS $8.75. A compre- 
hensive work on rawstock for leather, cover- 
ing takeoff, curing, shipping and handling of 
hides and skins; these subjects are discussed 
by experts in packinghouse hide operations, 
chemists, tanners, brokers and others based 
on lectures sponsored by National Hide As- 
sociation. Jacobsen Publishing Co. 


| MANAGEMENT | 


M6 MEAT PACKING PLANT SUPER- 
INTENDENCY $4.50. General summary of 
plant operations not covered in Institute 
books on specific subjects. Discusses plant 
locations, construction, maintenance, power 
plant, refrigeration, insurance, operation con- 
trols, personnel controls, incentive plans, 
time keeping, safety.* 


M-7 ACCOUNTING FOR A MEAT PACK- 
ING BUSINESS $4.50. Designed primarily 
for smaller firms which have not developed 
multiple departmental divisions. Discusses 
uses of accounting in management. cost fig- 
uring, accounting for sales.* 


22 














M-8 BUSINESS LAW: PRINCIPLES AND 
CASES $7.50. Text covers fundamental prin- 
ciples relating to most common _ business 
transactions: contracts, agency, negotiable 
instruments, sales, partnership, corporations, 
security, real and personal property, wills, 
estates and trusts. 


M-9 NIMPA ACCOUNTING MANUAL 
FOR MEAT PACKERS. This book, com- 
piled by Cletus Elsen and reviewed by 
special cost accounting committee of Na- 
tional Independent Meat Packers Associa- 
tion, makes available a simple but adequate 
accounting system and contains 52 sample 
forms. There are three sections: “The Pur- 
pose and Importance of a Cost Accounting 
System,” “The Accounting System,” and 
“Costs in the Meat Packing Industry.” 111 
pages, plus index; loose leaf. $25 to mem- 
bers of NIMPA; $50 to non-members. 





| SPECIAL TEXTS 


S-8 BY-PRODUCTS OF THE MEAT PACK- 
ING INDUSTRY $4.50. Revised edition cov- 
ers rendering of edible animal fats, manu- 
facturing lard and lard substitutes, inedible 
tallow and greases, soap, hides, skins, pelts, 
hair products, glands, gelatin, glue, feeds.* 


S-9 MICROBIOLOGY OF MEATS $6.00. 
New third edition. Microbiology of meat 
foods by the chief bacteriologist, Swift & 
Company. In addition to revised chapters 
on cured and comminuted meats, green dis- 
colorations, microbiology of beef and bacon, 
bacteriology of pork and other subjects, 
chapters have been added on cured meats, 
effects of cure on bacteria, bacterial spores, 
canned meats, storage of meats, etc. 


S-15 THE MEAT HOG $4.75. Needs and 
problems in developing the meat-type hog 
to meet changing consumer demands for 
more meat and less fat are discussed by live- 
stock expert Claude Hinman. He tells how 
it is possible to achieve general production 
of most suitable type of swine and market- 
ing at best age to avoid market gluts. 320 
pages and 145 illustrations. It is indexed. 


S-16 MEAT HYGIENE $8.50. Second edition 
of reference book for livestock and meat in- 
dustry workers. A. R. Miller, D.V.M., L.L.B.. 
director of the Meat Inspection Division, Ag- 
ricultural Research Service, USDA, has in- 
cluded three new chapters: Food Poisoning, 
Chemical Additives and Ionizing Radiation. 
Book will have strong appeal to veterinarians, 
public health officials, meat and poultry in- 
spectors, animal husbandry instructors, home 








economics teachers, meat packers, sausage 
manufacturers and poultry processors. 


S-17 THESCIENCE OF MEAT AND MEAT 
PRODUCTS $9.60. Aim of book is two-fold: 
To furnish a source of modern knowledge 
of the meat sciences and to provide a foun- 
dation for the educatioa of persons being 
trained for meat research, It was written by 
24 AMIF research workers. First part dis- 
cusses properties of proteins, fats, carbohy- 
drates and inorganic constituents; factors 
affecting the growth of bacteria on or in 
meat; the proximate composition and energy 
value of meat; factors affecting meat color, 
aroma, flavor, juiciness and tenderness, and 
methods of meat analysis, including chemical, 
physical, microscopic, bacteriological and 
panel methods for palatability. The second 
part covers meat preservation by refrigera- 
tion and freezing, thermal processing, dehy- 
dration, irradiation and chemicals and anti- 
biotics. A chapter considers use of sodium 
nitrate, sodium nitrite, sugars and _ artificial 
sweeteners. Book’s second part discusses 
sausage products (emulsions, sausage in- 
gredients, casings, processing methods and 
fermented sausage); packaging materials 
and their characteristics and by-products. 
Book contains 73 illustrations, 75 tables and 
an alphabetical index. Published by W. H. 
Freeman and Company. 438 pages. 


S-18 SELF-SERVICE MEAT GUIDE 
BOOK $3.00. Self-service merchandising of 
meat is described from the standpoint of 
basic layout, supply, equipment, packaging 
and merchandising techniques. Subjects cov- 
ered in detail include coolers, cutting and 
trimming, packaging, display cases and dis- 
plays, and merchandising. It contains 134 
pages and many illustrations, including store 
layouts, report forms and tables of packaging 
material specifications. Published by Meat 
& Food Merchandising. 





| PROVISIONER BOOKS | 


P-15 THE SIGNIFICANT SIXTY $1.50. 
The 376-page magazine format history of 
development and progress of the meat pack- 
ing industry from 1891 to 1951. Over 250,000 
words, more than 200 illustrations, 


P-16 ANNUAL MEAT PACKERS GUIDE. 
The Provisioner’s reference and data book 
for packers, renderers, sausage and by-prod- 
uct firms; 753, °54, °55, °56, and ’57 edi- 
tions of PURCHASING GUIDE, each $1.50. 








*An Institute of Meat Packing Book. 
**A McGraw-Hill Book. 
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buré FOOD WARRANTIES 





AMI, NIMPA Note Packer's Position Is Unique 


federally inspected meat pack- 

ers under the nation’s pure 
food laws, in that their products are 
cleared by a government agency for 
wholesomeness and truthful labeling 
before leaving the plant, is empha- 
sized by two major trade associa- 
tions in bulletins discussing the 
broad and inappropriate warran- 
ties being demanded by many cus- 
tomers since the 1958 Food Addi- 
tives Amendment to the Federal 
Food, Drug and Cosmetic Act be- 
came fully effective on March 6. 

The National Independent Meat 
Packers Association suggests a war- 
ranty form that it considers more 
appropriate for federally inspected 
packers, and the American Meat In- 
stitute lists some of the points cov- 
ered in a form drawn up by one of 
its members and used by that com- 
pany whenever a warranty is sug- 
gested. Both John A. Killick, 
NIMPA executive secretary, and 
Homer R. Davison, AMI president, 
stress, however, that each company 
should make its own decision as to 
the particular liability it wants to 
incur. Davison also discusses the 
question of whether packers should 
attempt to obtain warranties from 
their suppliers. 

The problem stems from the legal 
complexities of the new law pro- 
hibiting the use of any direct or in- 
cidental food additive unless the 
substance has been proved safe by 
the manufacturer or user and ap- 
proved by the Food and Drug Ad- 
ministration (which has extended 
the effective date of the law one 
year for many substances), or unless 
the substance is “generally recog- 
nized as safe” or has a prior sanc- 
tion under the Food and Drug Act 
or the Meat Inspection Act. In the 
latter two instances, the substance 
is not a “food additive” and doesn’t 
come under the amendment. 

The Food and Drug Act provides 
(Section 303a) that no person 
shall be subject to criminal penalties 
for interstate shipment. of-adulter- 
ated or misbranded food if he holds 
in good faith a written guaranty 
from his supplier to the effect that 
the food in question is not adulter- 
ated or misbranded within the 
meaning of that act. 

The act, however, exempts meats 
and meat food products from its pro- 
visions “to the extent of the appli- 


T he unique position occupied by 
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cation or 
of the Meat Inspection Act.” Under 
the latter act, the U. S. Department 
of Agriculture not only requires 
exhaustive ante mortem, post mor- 
tem and further processing inspec- 
tions by the Meat Inspection Divi- 
sion, but also governs all ingredi- 
ents and packaging through the 
MID label control program. The 
FDA guards against adulteration 
and misbranding of other foods 
through infrequent plant and field 
checks. Plants are visited on the 
average only once every five years. 

LEGAL MAZE: Both the AMI 
and NIMPA report that members 
have been deluged with requests to 
sign warranties stating that their 
products are not adulterated or 
misbranded within the meaning of 
the Food and Drug Act despite the 
fact that packers don’t operate un- 
der that law. Some of the warranty 
forms submitted by retail food stores 
to their packer suppliers contain 
broader legal implications, seeking 
assurance of compliance with all 
state and local laws and making ref- 
erence to food additives as defined 
by the 1958 amendment. Some pack- 
ers who can do only intrastate 
business because they are not MID- 
inspected also are asked to warrant 
that their products are not barred 
by the Food and Drug Act from be- 
ing introduced into interstate com- 
merce. 

While the warranty forms called 
to the attention of the AMI and 
NIMPA vary greatly as to scope and 
detail, they contain basically the 
wording of the general and contin- 
uing form suggested by the Food 
and Drug Administration in regula- 
tions issued under the food law. 
That form reads: 

“The article comprising each ship- 
ment or other delivery hereafter 
made by (name of person giving the 
guaranty or undertaking) to, or on 
the order of (name and post-office 
address of persons to whom the 
guaranty or undertaking is given) is 
hereby guaranteed, as of the date of 
such shipment or delivery, to be, on 
such date, not adulterated or mis- 
branded within the meaning of the 
Federal Food, Drug and Cosmetic 
Act, and not an article which may 
not, under the provisions of section 
404 or 505 of the act, be introduced 
into interstate commerce.” 

In seeking to devise a more ap- 


the extension thereto propriate warranty form for MID- 


inspected packers to execute for 
customers, Killick reports, NIMPA 
representatives submitted a sug- 
gested alternative for the consid- 
eration of high officials of the FDA 
and MID. Those officials have ad- 
vised NIMPA informally that they 
see no objection to its use. 

MORE APPROPRIATE: The 
NIMPA-suggested form reads: “The 
meat, meat food products or meat 
by-products comprising each ship- 
ment or other delivery hereafter 
made by (name of packer giving the 
guaranty or undertaking) to, or on 
the order of (name and post-office 
address of person to whom the guar- 
anty or undertaking is given) are 
hereby guaranteed, as of the date of 
such shipment or delivery, to have 
been inspected and passed by the 
Meat Inspection Division, United 
States Department of Agriculture, 
as being clean, sound, wholesome, 
unadulterated and not mislabeled.” 

Because of the diversity of state 
laws, Killick explains, NIMPA is 
unable to suggest any standard 
wording for use by state-inspected 
or locally-inspected packers who 
may be asked to sign warranties on 
intrastate shipments in terms of the 
Food and Drug Act. However, he 
suggests, such packers may wish to 
discuss with their customers the 
possibility of working out a satis- 
factory form phrased in terms of 
applicable state laws and appropri- 
ate regulations. 

In the AMI bulletin, Davison notes 
that federally inspected packers, and 
some state-inspected packers, “can 
properly take the position that the 
stamp of inspection is the purchase- 
er’s guarantee that the product is 
wholesome and fit for human con- 
sumption and free from all harm- 
ful additives.” Nevertheless, he 
predicts, some customers will con- 
tinue to insist on warranties phrased 
in language at least similar to the 
FDA form. 

“Industry lawyers with whom the 
Institute has discussed this matter 
see no particular harm in such forms, 
provided they are not broader than 
the suggested form,” Davison says. 
He lists the following points as 
among those coveredin the form 
drawn up by one AMI member and 
used whenever a_ warranty is 
suggested: 

“1. Product is warranted not to 
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be adulterated or misbranded within 
the meaning of the federal act or 
any substantially similar state law. 

“2. It is expressly stated that the 
seller does not guarantee against 
anything which may happen after 
shipment arising from causes be- 
yond seller’s control. 

“3. It is stated that the buyer 
shall be responsible for misbranding 
if it results from buyer’s use of his 
own labels. 

“4, Product is warranted to be 
free of additives not approved or 
permitted under the food law or the 
Meat Inspection Act, whichever is 
applicable.” 

WARRANTIES FOR PACKERS?: 
In discussing whether packers should 
obtain warranties from their sup- 
pliers, Davison points out that 
even appropriate guaranties will not 
protect against possible seizure or 
injunction, but only against crim- 
inal liability. “Moreover,” he notes, 
“since the protection provided by 
the food law applies only to food, a 
question arises as to the desirability 
of obtaining warranties on such 
things as packaging materials.” 

He quotes a statement by William 
W. Goodrich, assistant general coun- 
sel for food and drugs in the U. S. 
Department of Health, Education 
and Welfare, to the effect that the 
department does not think a guar- 
anty will protect a person if the food 
he ships becomes adulterated be- 
cause of his use of an unsafe con- 
tainer. Goodrich quoted two court 
decisions indicating that a guaranty 
would not vrotect a person who acts 
as more than a conduit for a product 
and in any way handles or processes 
such product. 

Said Goodrich: “The holder of 
such a guaranty could present it as 
an argument as to why he should 
not be prosecuted for an adulteration 
arising from use of the additive, but 
one might properly ask how the 
guaranty could be relied upon in 
good faith when, by mere reference 
to the public regulations under the 
Food Additives Amendment, the 
holder of the guaranty could readily 
learn that the additive had not been 
cleared for safety.” 

Despite the comments of Goodrich, 
Davison notes, many packers have 
been requesting and obtaining war- 
ranties from firms supplying them 
with materials. 

“The supplier usually is in a bet- 
ter position to know his own prod- 
uct than the packer,” the AMI pres- 
ident points out, “and the packer 
often feels that any effect which a 
warranty might have on his legal 
position would be to improve it. In 
addition, it is not as easy to deter- 
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mine from published regulations 
whether or not a particular mate- 
rial is safe as Goodrich’s comments 
would seem to indicate.” 


Reduced Freight Rates 
On Hides are Announced 


The National Hide Association, 
which has been campaigning against 
high shipping costs in cooperation 
with the traffic committee of the 
Tanners’ Council, announced recent- 
ly that lower freight rates on hides 
from several Missouri River points 
and certain points in Iowa and Min- 
nesota took effect early in April. 

The new low rates affect ship- 
ments to Chicago as much as 21¢ or 
more from certain points, with re- 
duced rates also in effect to Milwau- 
kee, Sheboygan and Fond du Lac, all 
Wis. The rate from Omaha to Chica- 
go has been reduced from 74¢ to 53¢ 
per cwt.; from Sioux City, Ia., to 
Chicago, 74¢ to 55¢; from Austin, 
Minn., to Chicago, 55¢ to 50¢, and 
from St. Paul to Chicago, 55 to 50¢. 

In addition to continuing its attack 
on high shipping costs, the NHA is 
embarking on two new projects: 1) 
a campaign to clean up salt and ob- 
tain lower freight rates on salt ship- 
ments and 2) a drive to get railroads 
to provide the hide industry with 
cleaner and more serviceable cars. 

With reference to the salt prob- 
lem, it has been brought to the at- 
tention of the NHA that the salt 
around the Great Lakes region con- 
tains an excess of magnesium, per- 
haps accounting for improper cure, 
stains, hard spots and discoloration 
in hides coming from this area. The 
association will examine the possibil- 
ity of procuring better salt. 


‘Mmm’—It Smells Good! 


Even dried meat meal, tankage, 
meat scraps, urea, fish solubles and 
activated sludge now can have an 
attractive odor, according to Dodge 
& Olcott, Inc., which reports that 
masking and reodorizing compounds 
have been developed for all types 
of commercial fertilizer. The firm 
comments that the successful de- 
velopment of fertilizer odorants has 
provided an important new mer- 
chandising tool to processors. 


Atomic Hide-Curing 

Atomic radiation is being used for 
curing hides in tests currently being 
conducted in London, England, by 
the Leather Manufacturers Research 
Association and the Atomic Energy 
Authority, according to a press re- 
port from the latter group. Early re- 
sults indicate the process is a major 
improvement over normal methods. 





BOOK REVIEW 











The Science of Meat and Meat 


Products, published by W. H. Free. 
man and Company, San Franciseg 
and London. Price $9.60. 

The aim of this 438-page book by 
the American Meat Institute Foun- 
dation is two-fold, according to the 
introduction: To make accessible a 
source of modern knowledge of 
meat sciences and to provide a foun- 
dation for the education of persons 
being trained for careers in meat 
research. 

Entitled “The Basic Science of 
Meat,” the first section deals with 
the structure, chemistry, microbiolo- 
gy and nutritional value of meat 
The second part, “The Science of 
Meat Processing,” describes the ap- 
plication of this information to the 
processing and preservation of meat, 
meat products and by-products. 

Subjects discussed in the first part 
of the book include: properties of 
proteins, fats, carbohydrates and in- 
organic constituents; factors affect- 
ing the growth of bacteria on or in 
meat; the proximate composition 
and energy value of meat; factors 
affecting meat color, aroma, flavor, 
juiciness and tenderness, and meth- 
ods of meat analysis, including 
chemical, physical, microscopic, bac 
teriological and panel methods fot 
palatability. : 

In the second part, a chapter de- 
voted to meat preservation covers 
refrigeration and freezing, thermal 
processing, dehydration, irradiation 
and chemicals and antibiotics. A 
chapter on meat curing considers the 
use of sodium nitrate, sodium ni- 
trite, sugars and artificial sweeten- 
ers. Presented are meat factors prior 
to curing, including pre-slaughter 
treatment, fat covering, injuries and 
mishandling, bacterial action and 
freezing and storage. 

Also described in the book’s second 
part are sausage products (emul- 
sions, sausage ingredients, casings, 
processing methods and fermented 
sausage); packaging materials and 
their characteristics (vegetable 
parchment, aluminum foil, cello- 
phane, etc.), and animal by-products 
(fats, feeds, hides, skins and natural 
casings). 

The book contains 73 illustrations, 
75 tables and an alphabetical index. 
It was written by 24 AMIF research 
workers who are members of a s 
of more than 50 scientists engaged in 
a program encompassing the disci- 
plines of bacteriology, biochemistry, 
food technology, histology, home 
economics, nutrition and organic, 
analytical and physical chemistry. 
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TOP: Housewife holds package 
containing the new 2-oz. beef 
burger patty made by Swift. 
CENTER: Clear film back is torn 
from the frozen patty’s package 
to ready it for cooking. 

BOTTOM: Holding the patty in the 
front section of the package, and 
without touching the meat with her 
hands, the housewife pops it in 
the waiting frying pan. 
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BURGERS BY SWIFT 


In Pop-in-Pan Package 


ee 


THREE-POUND carton for 24 patties with individual burger packages. 


burgers in a manner that permits easier store handling and 

merchandising, gives the product a touch of glamour and splash 
of color and adds sales appeal by making the hamburger an extra 
convenient food item for the home. 

The patties are now packaged individually in attractive transpar- 
ent pull-open jackets for maximum sanitation and convenience. The 
individual patties are boxed in a colorful 3-lb. oblong package which 
is designed for freezer show case display. 

The individual 2-oz. patties are packaged in colorful two-sheet 
laminated film. The top side of the package employs attention-getting 
colors—red, blue, white and yellow—to identify the product and 
the brand. A yellow color splash on white carries in red the phrase, 
“Swift’s New.” White and blue are used to carry the Swift name and 
red and white to identify the product. 

The front also carries a large square space for price marking with 
the words “One Patty.” 

The back of the package is made of a clear transparent film lam- 
inated by a special Swift process to the printed front. Thus the 
customer may see the color and texture of the frozen patty by turn- 
ing over the package. 

The carton promotes bulk purchases with the phrase “Buy them 
by the carton.” The carton’s perforated top is tucked into the box 
showing the brand and product legends and a large price marker that 
can hold both bulk and unit prices. A sales message stresses the con- 
venience of the new item, telling the prospective purchaser, “Just 
pop them in the pan and fry.” 

The housewife can buy and then use only the number of units she 
needs; there is no problem of separating the patties or rewrapping 
the unused ones. In opening the package the consumer pulls the lam- 
inated clear sheet from the top. As she pulls it free, the beef burger 
falls into the pan. The frozen product is easy to handle and does not 
smear nor stick when it is removed from the package. 

The individual package gives the product maximum protection in 
outdoor grill cookery where there is always danger that unprotected 
product may be soiled. : 

The frozen beef burgers are made from finely chopped and shaped 
beef and are packaged automatically by a special process invented 
by the Swift organization. 

Swift officials say that the new packaged beef item has won excel- 
lent acceptance both in test marketing and in national distribution. 
They feel that the package removes hamburger from the cracker 
barrel category and places it in the forefront of distinctive meat 
products with built-in convenience for the consumer. 


™ wift & Company is now packaging Premium brand frozen beef 
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Boxes Must Stand Up in 
Wholesale Meat Center 


“Get it in and get it out—fast!” 
is the hectic pattern followed in 
Manhattan’s wholesale meat center 
where space is at a premium and 
success depends upon fast turnover. 

According to the Wirebound Box 
Manufacturers Association, a recent 
survey of a New York wholesale 
meat market disclosed a highly fa- 
vorable attitude on the part of 


SID LICHT (left), vice president of 
Meadow Provisions Co., Inc., checks 
shipment of pork loins packed in 
wirebound boxes. Gross weights are 
65 to 70 Ibs. Boxes are stacked up to 
10-high in storage at meat center. 


wholesalers to the use of wirebound 
boxes by packers for shipping pork 
products, boneless beef, utility 
meats, salted meats and other items, 
particularly in larger-size units from 
35 lbs: and up. Containers must 
stand up under the following condi- 
tions in the “rush-rush” operation. 
When a truck is opened at the un- 
loading dock, the dealer expects his 
load to be in good condition, with 
containers and their contents un- 
damaged, despite bouncing over 
hundreds cf miles by rail or truck, 
shocks and jars from sudden starts 
and stops, moisture from meat juices 
or condensation and other hazards. 
Unloading and handling must be 
rapid, which is often less than gen- 
tle; accidental falls of meat-filled 
containers do occur. At times, con- 
tainers are tossed, rather than gently 
placed, on stacks. Steel hooks often 
are used to help move the boxes. 


Food Service Exhibition 


More than 4,000 persons connected 
with the restaurant industry are ex- 
pected to attend the 10th annual 
Midwestern Food Service Exposition 
sponsored by the Missouri Restau- 
rant Association in the Chase Hotel, 
St. Louis, September 26-29. 


Federal Meat Inspection 


Is Granted to 12 Plants 


The Meat Inspection Division, U. 
S. Department of Agriculture, has 
granted meat inspection to 12 plants. 
They are: Gerber Products Co., 1840 
Hendersonville rd., mail, P. O. Box 
2689, Asheville, N. C.; Oldham’s 
Farm Sausage Co., Inc., 622 W. Third 
st., Lee’s Summit, Mo.; Carter Pack- 
ing Co., P. O. Box 508, Buhl, Ida., 
and King’s Food Products, Inc., 35th 
and A sts., Belleville, Ill. 

Also, Oscar Schy, Inc., 3022 Coch- 
ran ave., Los Angeles 16, Cal.; John 
H. Dulany & Son, Inc., Exmore, Va., 
and subsidiary Zero Storage-Eastern 
Storage Corp.; Nickey’s Frozen Piz- 
za, 2015 N. Larrabee ave., Chicago 
14, Ill.; Specialty Food Co., 7637 E. 
Main st., Reynoldsburg, O.; S. Lun- 
dy’s Sons, 39 N. Water st., Philadel- 
phia 6, Pa., also doing business as 
Kosher Kitchen Meat Products Co.; 
Scott Canning Co., Inc., 264 Third 
st., Cambridge 42, Mass.; Alderfer 
Bologna Co., Inc., Main st.. Harleys- 
ville, Pa., and Berkshire Food Prod- 
ucts, 10300 Van Dyke ave., Detroit 
34, Michigan. 

Meat inspection has been with- 
drawn from Hygrade Food Products 
Corp., 4820 Everett ave., Los Ange- 
les 58, Cal.; Silver Hill Corp., Frank- 
lin and Harrison sts., Riverside, N. J., 
and J. G. M. Meat Packing Co., lo- 
cated at E. First st., Los Angeles 36, 
Cal. 

The MID also announced the fol- 
lowing changes in names of official 
establishments: Midwestern Beef, 
Inc., S. Logan st., mail, P. O. Box 31, 
Norfolk, Neb., instead of National 
Foods, Inc.; Insel and Insel, 225 Pa- 
cific st., Newark 5, N. J., instead of 
Suburban Packing Co., and Poss 
Manufacturing Co., Inc., R. F. D. 4, 
mail, P. O. Box 528, Athens, Ga., 
instead of Poss’ Famous Foods, Inc., 
of Athens, Ga. 

Also, K. Shapiro, Inc., 2800 Stand- 
ish st., Detroit 16, Mich., instead of 
Hammond, Standish & Co. and sub- 
sidiary American Provisions Export 
Co.; Gold Crown Packing Corp., 
13-15 Ferry st., Boston 9, Mass., in- 
stead of Boston Brokerage Co. and 
subsidiary Gold Medal Beef Corp., 
and John Morrell & Co., 1214 N. 2nd 
st. East St. Louis, Ill. (including 
subsidiaries Yorkshire Packing Co., 
Roberts & Oake, Inc., Estherville 
Packing Co., Morrell-Holly Co., 
Morrell-Ostrow Co., Tom Sawyer 
Meat Products, Inc., Illinois Meat 
Co., Scott Petersen & Co., Saratoga 
Meat Products Co., John J. Felin Co., 
Inc., Hunter Packing Co., and 
Broadcast Foods, Inc.), instead of 
Hunter Packing Co. 








Meat Freezing Is Mechanized 
[Continued from page 18] 
lowest run of an eight-tier oval Union Steel Products 
Wendway conveyor that carries the meat for 12 min- 
utes in the —38° F. blast freezer. The oval is sur- 
rounded by banks of refrigeration blower units and the 
blast of air from these rapidly chills the meat to —20° 
F. The capacity of the continuous blast freezer is 3,500 
Ibs. per hour. 
The meat is discharged from the freezer via a ceiling 
| level rod conveyor that terminates at the packoff sta- 
tion. Here the frozen products are placed in shipping 
} containers, loaded on skids and moved to the first floor 
holding freezer which is maintained at —20° F. If the 
shaping machines are forming three different and dis- 
tinctive shapes, the three items can be packaged sim- 
ultaneously. Some products are packed in poly-lined 
fibreboard shipping containers and others are layer 
packed in poly bags which then are placed in shipping 
containers. 
Hl For layer packing a wide mouth, spring-tensioned 
mandrel is used that holds the bag open for easy in- 
sertion of the product. 

The conveyorized blast freezing system has several 
advantages, says president Sam Stein. It has eliminated 
manual transportation of product into and out of the 
freezer, as well as the need for placing of meat on 
stainless steel plates. 

It has transformed the operation into a continuous 
flow process from shaping to packaging and reduced 
the amount of supervision required. Most important, it 
freezes the product with a minimum of shrinkage since 
the meat juice does not have time to escape and it does 
not bleach the meat. 

Since packaging is done at one point, less effort is 
needed to furnish the station with packaging supplies 
and to take away the boxed items. 

The frozen meat slicer and breading machine are also 
located in this main fabrication room. A new high-speed 
U. S. slicer is being installed to increase capacity. The 
breading machine was developed by Richard Johnson, 
chief engineer of the subsidiary company. It is movable 
and can be placed in line with the conveyor to the 
freezer or it can be set up to operate independently. It 
has a batter compartment that sprays and dips the 
shaped meat in batter. The batter-coated meat then 

















LEFT: Conveyor system in branch is shaped in a large 
““U" with product in the center and the shipping station 











at the stem. The setup expedites handling of product 














































moves through the constant level breading section 
where it is covered on top and bottom before passi 
under a latex-coated foam roller that presses the bread- 
ing into the batter. The extra breading spills off on 
conveyor that carries it back to a sifter that feeds if 
back to the constant level conveyor. 

UNIFORM BREADING: Besides the productive cas 
pacity of the unit, which can handle up to 10,000 pattie 
per hour, its major advantage is the uniformity of breads 
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MANAGEMENT group reviewing the revisions planne 
for the first floor consists of Donal Goff, fleet supervi 
sor; John Gaydos, sales manager; Gordon Erickson, as 
sistant to the president; Sam S. Stein, president; Robe 

Heenan, production manager; Wilson Camp, meat buys 
er, and Alvin Brengartner, comptroller of the company; 


ing, says Erickson. By actual production tests the 
chine holds breading at a constant percentage which i 
far superior to the slower manual operation and is com 
trolled by batter consistency, breading size, etc. As thi 
products are shaped, they are conveyed into the breadeéj 
and continue to either the conveyor freezer or thi 
packoff stations. The machine’s ability to bread fresf 
product eliminates the necessity for rehandling it i 
the frozen form. 

On the first floor, which houses a battery of forming 
machines for making ground beef patties in differ# 
ent sizes, the material flow pattern is being re-engi= 
neered to eliminate one grinding-mixing operation and 
some back-tracking. At present the meat moves in 0 





into and out of the branch freezer. RIGHT: Industrial 
truck lifts skid lot of frozen meat into trailer used to 
supply the Sandusky firm's distribution branches. 
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AND WE THOUGHT THEY SMOOTHED 
THEM OUT AND SAVED THEM! 


It's a harsh world: we pour care and craftsmanship 
into a wrap, and after it does its job they give junior 
a dime to take it out and burn it. 

But there’s consolation in knowing that Daniels 
wraps have what it takes to reach home in the first 
place. Bright, crisply reproduced colors. Nary a blur 
to mar your message. Your choice of the world’s 
great papers. 

You'll like Daniels wraps! Their price and the way 
they perform are proof of the extraordinary effort 
we put into them. 

Give your product a lift toward home. We are 


a to tell you more. We’d enjoy hearing from 
ou, 


This is the freshness 
you capture in a Daniels wrap. 


ANITIELS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


Sales offices: Rhinelander, Wisconsin .. . Chicago, Illinois .. . Rochelle 
Park, New Jersey .. . Columbus, Ohio . . . St. Louis, Missouri... 
Dallas, Texas . . . Denver, Colorado .. . Los Angeles, California 

















a holding cooler, to two fabricating 
coolers and then to the forming 
cooler. The new flow pattern will 
follow a straight line. Upon receipt, 
meat will be moved directly into the 
fabricating cooler where it will be 
unloaded on the portable conveyor 
that charges the slasher. The con- 
veyor reduces the lifting needed to 
charge the slasher and also prevents 
the unit from being slugged with ex- 
cessive quantities. 

The meat strips will be charged 
by bucket into a new Voelker Cool 
Kutter which will comminute the 
meat and empty it into a grinder 


to accomplish the second reduction. 

From the grinder the meat will be 
moved via a conveyor in small plas- 
tic tubs to the battery of patty form- 
ing machines. A return conveyor 
will bring the tubs back to the 
grinder station. Ground beef must 
be handled in small quantities to 
avoid loss of color and juice. 

TRUCKS USEFUL: The firm uses 
two gas-powered industrial fork 
trucks for receiving and _ loading. 
Receiving and loading are conducted 
at ground level and these trucks 
have speeded and eased the opera- 
tions, according to Heenan. 





UNI-CREST 





a new, economical, low temperature insulation 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value indefinitely. 
Lightweight, strong, flexible, it has 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


U) IN] l-@REST DIVISION UNITED CORK COMPANIES 


5 Central Avenue, Kearny, New Jersey 


r 


30 


Since 1907 CD 


Engineering offices or approved distributors in key cities coast to coast. 





The unit employed to unload in- 
coming meat in barrels and drums 
is equipped with a special plate 
made in hinged sections with the 
upper section extending beyond the 
bottom plate at the front. The upper 
plate has 6-in. steel legs on each 
side which are located next to the 
truck mast. When the mast is raised 
in line with the delivery truck’s bed 
to receive the barrels, the two hinged 
plates nestle together. However, 
when lowered, the legs tilt the top 
plate sufficiently so that the barrel 
slides to the floor. Although only an 
edge of the barrel makes contact 
with the floor, it is sufficient to hold 
the barrel stationary as the fork 
truck operator backs away. This 
simple device eliminates the need for 
unloading the barrel from the lift. 

The main Grill Meats plant is a 
manufacturing unit. All product is 
merchandised from four sales ware- 
houses, including one in Sandusky, 
The warehouses are strategically lo- 
cated so that the firm has state-wide 
coverage and each operates as a sep- 
arate subsidiary company. The 
warehouse system permits better 
utilization of transportation equip- 
ment and sales personnel. 

Furthermore, since the _ entire 
fleet is equipped with Hackney in- 
sulated freezer truck bodies and 
Kold Hold plates, the sales operation 
has been converted to the driver- 
salesman form. Each salesman stocks 
the items he believes he will sell on 
his route. The warehouse freezers 
maintain a —20° F. temperature. 

In shipping product to the branch 
units the firm uses large refrigerat- 
ed trailers. These handle about 10 
tons of product for each run to a 
branch. The branches maintain 
about a 10-day inventory. All prod- 
uct arriving at the branches is pal- 
letized and is unloaded via a roller 
conveyor system that also is used in 
assembling orders. Incoming mer- 
chandise is stacked according to its 
coded date so that it is moved out 
in order. 

Management believes it can exer- 
cise closer control by having its fin- 
ished inventory located at the sales 
branches. Each branch has an at- 
countant-clerk who keeps the inver- 


tory and sales performance records ¢ 


The most important advantage of 
the branch system is that it results 
in closer supervision of salesmen, 
says president Stein. Each branch is 
under the direction of a branch sales 
manager who can devote more at- 
tention to his crew than would be 
possible if the general sales manage! 
tried to supervise their activities 
Since each branch is an independent 
entity, with its own weekly and 
monthly P & L statement, the sales- 
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ALL MEAT... output, exports, imports, stocks 





man is working with a key company 
official—his sales manager. 

QUALITY CONTROL: As most 
of its meat is fabricated, manage- 
ment has initiated a quality control 
program. For example, the fat con- 
tent of ground beef patties is 
checked daily. This has not only im- 
proved yields but also insures that 
the customer will get the type of 
product he wants. A 2 per cent 
spread in the fat content of ground 
beef represents a lot of money at the 
firm’s volume. Prior to starting its 
quality control program, ground beef 
was checked visually. Analysis 
showed that this checking system 
was unreliable. 

Windan has developed several 
new items. A 5-lb. meat loaf is foil 
overwrapped for roasting in the 
simplest cooking equipment and a 
new 5-lb. ham is packed in a foil 
pan for easy baking. 

FLEET CONTROL: The newest 
member of the firm’s management 
team is Donal Goff, fleet supervisor. 
Since the fleet of 30 units is oper- 
ated by people hired for their sales 
ability, it is essential that some con- 
trol be exercised over their driving 
performance, says Stein. By keeping 
a record on each vehicle, and noting 
the occurrence of mechanical fail- 
ures, the firm has instituted a pre- 
ventative maintenance program. For 
example, water pumps are replaced 
when the truck has logged 25,000 
miles. Whenever a truck breaks 
down, the cause is investigated. 

Goff performs road checks and 
rides with the salesmen to observe 
their driving performances. Fleet 
supervision definitely has paid, ac- 
cording to Stein. Within the past 
year the firm has been able to re- 
duce its truck operating costs by 2¢ 
per mile and, more important, it now 
has four trucks which have logged 
90,000 miles whereas, prior to insti- 
tution of the program, 50,000 was 
the top mileage attained. 


Cellophane Sales on Rise 


Convenience packaging of foods, 
self-service merchandising and the 
growing population will contribute to 
a 40 per cent growth in the use of 
cellophane during the next 10 years, 
according to Robert R. Smith, sales 
director, film department, E. I. 
Du Pont De Nemours & Co., Wilm- 
ington, Del. He predicted an an- 
nual sales rise for the product from 
the present level of 436,000,000 Ibs. 
to 600,000,000 Ibs. in the next decade. 
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Closing March Meat Holdings Down Since February; 
Change Last Year was 18,000,000-Ib. Gain for Month 


Me's appear to have begun their 
easonal movement out of cold 
storage earlier than usual. Total vol- 
ume of all meats in cold storage on 
March 31 at 598,049,000 lbs. indicat- 
ed a decrease of about 19,000,000 Ibs. 


ing March meat inventories were 
about 3,000,000 Ibs. smaller than in 
1959 and below average. 

Down by about 20,000,000 lbs. 
since the end of February, beef 
stocks totaled 165,457,000 lbs. on 





Beef, frozen 


Total beef 

Pork, frozen: 
Picnics 
Hams 


Other pork 
Total, frozen pork 
Pork, in cure or cured: 
Bellies 
Other D. S. pork 
Other cure pork 
Total cure pork 
Total, all pork 
Veal in freezer 
Lamb and mutton in freezer 
Canned meats in cooler 
Total, all meats 





U.S. COLD STORAGE MEAT STOCKS, MARCH 31, 1960 
Mar. 31 
960 


1,000 Ibs. 
153,962 
Beef, in cure or cured 11,495 
165,457 


598,049 
On March 31, 1960 the government held in cold storage outside of processors’ hands, 
1,824,000 lbs. of beef and 2,011,000 Ibs. of pork. *Not reported separately prior to 1957. 


Mar. 31 
1959 
1,000 Ibs. 
155,883 
14,882 
170,765 


10,294 
51,931 
113,741 
107,791 
283,757 


Feb. 29 
1960 
1,000 Ibs. 


11,416 10,712 

6,463 8,477 
30,231 
48,110 
342,574 
8,229 
12,203 








from a month earlier. Last year in 
March, the net change was an in- 
crease of about 18,000,000 Ibs. Clos- 


March 31. The outward movement of 
beef last year was 2,000,000 Ibs. and 
the March average, 11,000,000 Ibs. 








Meat Production Down Second Straight Week 


Meat production under federal inspection for the week ended April 
16, declining for the second straight week, totaled 393,000,000 Ibs. 
Down by about 3,000,000 Ibs. from the previous week, volume of out- 
put last week was also below last year’s production of 402,000,000 lbs. 
for the same April period. Only on three previous occasions has meat 
volume fallen below last year. Slaughter of all livestock except hogs 
was down for the week and smaller than last year. Cattle kill fell be- 
low the number last year for the first time in several weeks, while 
slaughter of hogs numbered above both the previous week and last 
year. Estimated slaughter and meat production by classes appear be- 
low as follows: 

PORK 
Week Number Producti (Exel. lard) 
Number Production 
April ; 1,295 180.9 


April . 1,265 
Aprii A 1,269 


LAMB AND 
MUTTON 
Number Production 
M‘s . Ibs. 
April 16, 1960 10.1 250 
April 9, 1960 ‘ 10.9 255 
April 18, 1959 10.3 270 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 





Week Ended Number Production 


M's Mil. Ibs. 


iw ‘WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 
Week CATTLE 
Dressed 
April 140 
April J 139 
April 9 r, 139 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Dressed cwt. 
April 200 50 — 
April 50 — 
April 18, 1959 51 14.4 


Week 




















PROCESSED MEATS. . . SUPPLIES 





U.K. Permits Pork Variety 
Meat Imports From 32 States 


Imports of pork and pork variety 
meats originating in 32 of the United 
States which outlaw the use of viru- 
lent hog cholera virus vaccine are 
being approved by England, Scot- 
land and Wales, the Foreign Agri- 
cultural Service has reported. 

However, U.S. inspection officials 
must certify that products destined 
for Britain are produced from hogs 
which are free of cholera at time of 
slaughter, come from a state which 
does not use live virus vaccine and 
originate on farms free from cholera 
for at least six months. U.S. packers 
have found it difficult to supply 
information to make such certifica- 
tion possible. 

Early this year the United King- 
dom permitted imports of variety 
and other meats except pork from 
the dollar area and established an 
import quota of 56,000,000 Ibs. of 
pork from Canada and the U. S. The 
U. S. has not been able to ship fresh 
pork to Britain under the quota and 
shipments are not probable now due 
to the rigid inspection requirements. 
Canada, although free of cholera, 
has not been able to export much 
pork to the U. K. either because of 
the high prices in Canada. 

The 18 states which do not pro- 
hibit the use of virulent hog virus 


in vaccinating hogs for cholera (and 
consequently are not permissible 
sources of pork for the U. K.) are: 
Alaska, Arizona, California, Colo- 
rado, Delaware, Idaho, Indiana, 
Kansas, Maine, Maryland, Massa- 
chusetts, New Hampshire, New Jer- 
sey, New York, Vermont, Virginia, 
Washington and Wyoming. 

Licenses to import pork variety 
meats will be issued only to im- 


porters who already have health - 


landing licenses for pork variety 
meats. The licenses cannot be auto- 
matically extended to pork because 
the Board of Trade must grant 
quotas to individual importers. 


WEST COAST MEAT IMPORTS 
Arrivals of foreign meats at vari- 
ous west coast ports were reported 


in pounds as follows: 
Week ended April 8, 1960 

San Francisco: from Australia—529,490 bone- 
less beef, 874 beef cuts, 11,760 boneless veal, 
155,394 canned beef, 22,380 boneless mutton. 
Canada—37,194 pork, 972 cured pork. France— 
4,618 canned beef. Holland—4,800 canned pork. 
Brazil—27,000 canned beef. Denmark—53,000 
canned pork. Sweden—386 canned miscel. 
meats. 

Los Angeles: from Australia—328,638 bone- 
less beef, 127,020 boneless mutton. Mexico— 
199,117 boneless beef. New Zealand—481,814 
boneless beef. Argentina—137,400 canned beef. 
Holland—18,000 canned pork. Denmark—25,827 
canned pork. 


SLICED BACON PRODUCTION 

Sliced bacon production for the 
week ended April 2 amounted to 
17,385,346 lbs., according to the U. S. 
Department of Agriculture. 


USDA Ends Lard Purchasing; 
Closing Buy 3,072,000 lbs. 

The U. S. Department of Agricul- 
ture closed out its latest lard buying 
program last week with the purchase 
of 3,072,000 lbs. of refined product. 
Prices paid ranged from 11.66¢ to 
12.07¢ per lb. in product packed in 
1-lb. and 2-lb. cartons. Expenditure 
was about $367,000 of section 32 sur- 
plus removal funds for the lard. Of- 
fers were accepted from six of eight 
bidders who offered a total of 5,712,- 
000 Ibs. 

USDA has purchased a total of 
61,560,000 Ibs of lard since the start 
of the program last October 22. Of 
this amount, 39,600,000 Ibs. were 
packed in 1-lb. and 2-lb. cartons and 
the remainder in 3-l]b. tins. 


Meat Average Off Last Week 

Meats were among consumer com- 
modities which declined in price dur- 
ing the week ended April 12. The 
Bureau of Labor Statistics placed an 
average wholesale price index of 
95.4 on meats for the period, which 
was down from 96.2 for the previous 
week. The average primary market 
price index was down .1 per cent 
from its record high of 120.2. The 
same indexes for the corresponding 
week last year were 101.8 and 119.4, 
respectively. Current indexes were 
calculated on the basis of the 1947-49 
average of 100 per cent. 





DOMESTIC SAUSAGE 


CHGO. WHOLESALE 





—= sausage, bulk, (cl. Ib.) 
i-lb. roll .....0. 30 @36% 
Pork saus., sheep cas., 
in 1-lb. package abate @53 
Franks, sheep casing, 
in 1-Ib. package ..... 63 @69 
Bologna, ring, bulk ..47 @54 
Bologna, a.c., bulk ....35 @41 


Smoked liver, a.c., bulk 37 @45 


Polish sausage, 


Smoked liver, n.c., bulk 47 @53 


self-service pack. ... 
lunch spec. 61 @66 


New Eng. 
Olive loaf, bulk 


Blood and tongue, n.c. 47142 @56 seal, self-service pkg. .... 53 
Blood, tongue, a.c. ...4542@54 
Pepper loaf, bulk ....50%@65% 
Pickle & Pimento loaf . .4314 @53 
Bologna, a.c., sliced 
mM = — doz. .....2.61@3.60 SPICES 
pe4 - lunch spec., (Basis Chicago, original bar- 
on ae 7-02.) doz. 3.93@ 4.92 rels, bags, bales) 
sliced, 6, 7-0z., doz. ..2.93@3.84 Whole Ground 
P.L. sliced, 6-0z., doz. 3.55@4.80 Allspice, prime ... 86 96 
P&P loaf, sliced, rae 99 1.01 
6, 7-0z., dozen ........ 2.78@3.60 Chili pepper ....... 56 
Chili powder ...... ee 56 
Cloves, Zanzibar .. 60 65 
Ginger, Jamaica .. 48 54 
DRY SAUSAGE Mace, fancy Banda 3.50 3.90 
eevee 2. 
(Sliced, 6-02., Ib.) echeok aie rane m4 
Cervelat, hog bungs ..1.08@1.10 Wes T cccccccccocs oe 38 
MOE wcrveccosvcese 63@65 West Indies nutmeg... 1.82 
DP i. cdeadeoncseeses 87@89 Paprika, American, 
SRO E re 77@79 No. 1 e 52 
OS ee @98 
Salami, Genoa style 1.06 @ 1.08 67 
Salami, cooked ......... 1@53 63 
Pepperonl .....ccccscces 86@88 
eee 99@1.01 56 
MEN? 5 a ccdcdsascges @90 1.16 
OTROS 59@61 80 


32 


55 @71 


4014 @53 





SMOKED MEATS 


Wednesday, April 20, 1960 
Hams, _ to-be-cooked, (av.) 
14/16, wrapped ......... 51 

Hams, fully cooked, 

14/16, wrapped .......... 52 
Hams, to-be-cooked 
16/18, wrapped 

Bacon, fancy, de-rind, 
8/10 lbs., wrapped ...... 42 
Bacon, fancy sq. cut, seed- 
less, 10/12 lbs., wrapped . 39 
Bacon, No. 1, sliced 1-lb. heat 





Sheep casings: @er 
SAUSAGE CASINGS Oe aa . 5.35@5.45 
(Lel prices quoted to manu- ee errr -. -5.2505.5 
facturers of sausage) aes MRS, 5:6-0'6606 56.050 b+ t+ 
‘> - RORY 5 5:0 pied osetia i 

aay aon coin «1D Gm. «.-.-cccce 2.708 

aoe 16/18 mm. .......0.0.. 1.35@1.45 
Clear, 
Clear, CURING MATERIALS 





Clear, ./up 
Not clear, 40 mm./dn. 


75@ 85 Nitrite of soda. in 400-Ib. Cwt 
Not clear, 40mm./up 95@ 1.05 bbls., del. or f.o.b. Chgo $11.9 
Beef weasands: (Each) Pure refined gran. 


No. 1, 24 in.jup .... 13@ 15 





nitrate of soda ......... 5.65 
Pure refined powdered nitrate as 





No. 1, 22 in./up ...... 146@ 18 of soda 
Raat saiaitne: Wer set) Of 9008 «-- +0... -e we eee 
Ex. wide, 2% injup ..seeses St, Dever sacked, fob” 
a Sia — bry Rock salt in 100-Ib 
pec. m - 
Narrow, 1% in./dn. ..1.15@1.30 <uat® £0». whse. Chgo =e 
Beef bung caps: (Each) Raw, 96 basis, f.o.b. N.Y. .. 6.15 
Clear, 5 in./up ...... 38@ 42 Refined standard cane 
Clear, 4%-5 inch .... 29@ 34 gran., delv’d. Chgo. .... 92 
Clear, 4-4% inch .... 20@ 22 Packers curing sugar, 100- 
Clear, 344-4 inch .... 16@ 19 Ib. bags, f.o.b. Reserve, 
Beef bladders, salted: (ach) eer 8.85 
7% inch/up, inflated .. 21 Dextrose, regular: 
614-714 inch, inflated .. 12  Cerelose, (carlots, cwt.) .... 74) 
514-614 inch, inflated .. 12@ 14 Ex-warehouse, Chicago .... 1.58 
— casings: ye Bee 
mm./down ........ - , 
- 4: | ree 4.35 @5.00 SEEDS AND HERBS 
3 SO 3.25@3.35 (el, Ib.) a Ground 
oe ere 2.60@2.75 Caraway seed 
TS ae ree 2.35@2.50 Cominos seed . ro 
Hog bungs: (Each) Mustard seed 
Sow, 34 inch cut .......... 62@ fancy ........ 23 
34 in. cut ... 53@57 yellow Amer. 17 
Large prime, 34 in. . 42@45 Oregano ...... 37 “ 
Med. prime, 34 29@32 ##Coriander, 
Small prime a 16@22 Morocco, No. 1 ..... 20 “4 
Middles, cap off . 70@ Marjoram, 54 8 
Hog skips ........... - 7@10 Sage, Dalmatian, 
Hog runners, green ......15@20 MIR scoane 5igates 59 6 
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FRESH MEATS... Chicago and outside 


NEW YORK 


April 19, 1960 

BEEF PRODUCTS CARCASS BEEF AND CUTS FANCY MEATS 

(Frozen, carlots, Ib.) - (Lel., Ib.) 
Tongues, No. 1, 100’s .. 32 Prime: steer: (cl., Ib.) Veal breads, 6/12-0z. 
Tongues, No. 2, 100’s Carcass, 6/700 12-0z./up 
Hearts, regular 100’s Beef livers, selected 
Livers, regular, 35/50’s Beef kidneys 
Livers, selected, 35/50’s Oxtails, %-lb., frozen 
Tripe, cooked, 100’s .. 
Tripe, scalded, 100’s .. 
Lips, unscalded, 100’s 
Lips, scalded, 100’s . 
Melts 
Lungs 100’s 
Udders, 100’s 


FANCY MEATS 


Beef tongues, 
corned, No. 
corned, No. 

Veal bergs 6/ aie 
12-0z./u 

Calf tongue 1-Ib./dn. 


BEEF SAUS. MATERIALS 
FRESH 





CHICAGO 


April 19, 1960 


CARCASS BEEF 


Steers, gen. range: (carlots, lb.) 
800 


4314 
41% 


41 
344% @35 

Commercial cow .... 
Canner-cutter cow ...32 


PRIMAL BEEF CUTS 


Prime: 
Rounds, all wts. ...55 @56 
Tr. loins, 50/70 (lel) 90 @108 
Sq. chux, 70/90 .... 39 
Armchux, 80/110 ..37 @38 
Ribs, 25/35 (Icl) ....70 @72 
Briskets (Icl) 31% @32 
Navels, No. 1 1342 @14%4 
Flanks, rough No. 1 .14 @14% 
Choice: 
Hindatrs., 5/800 
Foreatrs., 5/800 3614 
Rounds, 70/90 Ibs. ..52144@52% 
Tr. loins, 50/70 Icl. 75 @82 
Sq. chux, 70/90 39 
Armchux, 80/110 ...37 @38 
Ribs, 25/30 (icl) -.60 @61 
Ribs, 30/35 (Icl) ....60 @61 
Briskets (Ic) 31% @32 
Navels, No. 1 13% @141% 
Flanks, rough No. 1 .14% @14% 


Good (all wts.): 


Rounds, cut across, 
flank off 

Rds., dia. bone, 
Short loins, untrim. . .1. 
Short loins, trim. 
Flanks 
Ribs 
Arm chucks 
Briskets 
Plates 

Choice steer: 


EAL SKIN-OFF 
(Carcass prices, Icl., Ib.) 
Prime, 90/120 
Prime, 120/150 
Choice, 90/120 
Choice, 120/150 


@32% 


Choice calf, all wts. 
Good calf, all wts. 


46% @ 48% Stand. calf, all cuts . 36 


45% @ 47% 


Rounds, cut across, 
flank off 

Rds., dia. bone, f.o. .. 

Short loins, untrim .. 

Short loins, trim. 

Flanks 

Ribs 

Arm chucks 

Briskets 

Plates 

Good steer: 
Carcass, 5/600 
Carcass, 6/700 


5314 


Canner-cutter cow meat, 
barrels 
Bull meat, boneless, 
barrels 
Beef trimmings, 
75/85%, barrels 
Beef trimmings. 
85/90%, barrels 3914 @40 
Boneless chucks, 
barrels 451%, 
Beef cheek meat, 
trimmed, barrels ... 35n 
Beef head meat, bbls. 29len 
Veal trimmings, 
boneless, barrels ....41 @42 


VEAL SKIN-OFF 


(Lel., Ib.) 
Prime, carcass, 90/120 53@55 
Prime, carcass, 120/150 ....52@55 
Choice, carcass, 90/120 .... 
Good, carcass, 90/150 
Choice, carcass, 120/150 .... 
Commercial, 90/190 
Utility, carcass, 90/190 .... 
Cull carcass, 60/125 


db.) 
45% 


Good, 55/65 
(Carlots, Ib.) 
Choice, 35/45 
Choice, 45/55 
Choice, 55/65 


CARCASS BEEF 


(Carlots, Ib.) 
Steer, choice, 6/700 ...45 @471% 
Steer, choice, 7/800 ..44142@47 
Steer, choice, 8/900 ....44 @45 
Steer, good, 5/700 ....42 @44% 
Steer, good, 6/700 -.42 @43% 
Steer, good, 7/800 4014 @42 


34% @35 


@39 
@52 
@31 
@54 
@68 


COW, BULL TENDERLOINS 


C&C grade, fresh (Job lots, lb.) 
Cow, 3 Ibs./down 

Cow, 3/4 Ibs. 

Cow, 4/5 Ibs. 

Cow, 5 Ibs./up 

Bull, 5 Ibs./up 


CARCASS LAMB 
Py (Lel., Ib.) 
me, 30/45 Ibs. .... 47 D 
Prime, 45/55 Ibs. .... 44 @ BEEF HAM SETS 
Prime, 55/65 Ibs. .... 42 Insides, 12/up, Ib. 
Choice, 30/45 Ibs. 47 Outsides, 8/up, Ib. 
Choice, 45/55 Ibs. 44 Knuckles, 714/up, Ib. 
Choice, 55/65 Ibs. 42 
Good, all wts. 42 


Rounds, cut across, 
flank off 

Rds., dia. bone, 

Short loins, untrim. . .60 

Short loins, trim. 

Flanks 

Ribs 

Arm chucks 


PHILA. FRESH MEATS 
April 19, 1960 


Prime steer: 
Carcass, 5/700 50% @52 
Carcass, 7/900 50 @511% 
Rounds, flank off ....56 
Loins, full, untr., .... 

Loins, full, trim. 
Ribs, 7-bone 
Armchux, 5-bone 
Briskets, 5-bone 

Choice steer: 
Carcass, 5/700 47 
Carcass, 7/900 


peg Ape ala Boston butts, 4/8 .... 


54 , 
Loins, full, trim ....73 @ Regular picnics, 4/8 .. 
Ribs, 7-bone 60 @ Spareribs, 3/down .... 

41 

32 


ee hate CHGO. FRESH PORK AND 
PORK PRODUCTS 


Good steer: 
Carcass, 5/700 44 @46 
April 19, 1960 
Hams, skinned, 10/12 ... 


Carcass, 7/900 4312 @4512 

Rounds, flank off ....52 @54 

Loins, full, untr., ....48 Hams, skinned, 12/14 ... 

Loins, full, trim. ....62 Hams, skinned, 14/16... 

Ribs, 7-bone 55 Picnics, 4/6 Ibs. 

Armchux, 5bone ....40 Picnics, 6/8 Ibs. 

Briskets, 5-bone Pork loins, boneless ... 
COW CARCASS: Shoulders, 16/dn. 

(Job lots, Ib.) 

Pork livers 


Comm’1l. 350/700 
Tenderloins, fresh, 10’s 


Utility 350/700 

Can-cut 350/700 75 
Neck bones, bbls. ...... 8Y.@ P 

Feet, s.c., bbls. 


VEAL CARC: 
OMAHA, DENVER MEATS 


60/90 Ibs. 
Carcass carlots, cwt.) 
Omaha* April 20, 1960 
Choice steer, 6/700 ..$42.50@42.75 
Choice steer, 7/800 .. 42.00@42.25 
Choice steer, 8/900 .. 41.50@42.00 


52 @56 
5214 @56 
@63 
@85 
@19 





Phila., N. Y. Fresh Pork 


PHILADELPHIA: docal, Icl. Ib.) 
Reg. loins, 8/12 42 @44 
Reg. loins, 12/16 . 
Boston Butts, 4/8 .... 
Spareribs, sheet 


(icl. Ib.) 40 
32 
40 
Hams, sknd. 10/12 ....45 
43 
28 
27 


@42 
@34 
@42 
@48 
@47 
@30 
@29 


Hams, sknd. 12/16 .... 
Picnics, S.S. 4/6 
Picnics, S.S. 6/8 
Bellies, 10/14 

NEW YORK: 
Reg. loins, 8/12 
Reg. loins, 12/16 
Hams, sknd., 12/16 .. 


‘132 @35 


n-nominal, b-bid, a-asked @48 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
April 19 April 19 April 19 $ 
FRESH BEEF (Carcass): ra 


STEER: 


Choice, 5-600 Ibs. ....... 
Choice, 6-700 Ibs. 
Good, 5-600 Ibs. 
Good, 6-700 Ibs. 


cow: 
Commercial, all wts. 
Utility, all wts. 
Canner-cutter 
Bull, util. & com’l. 


FRESH CALF: 
Choice, 200 Ibs./down 
Good, 200 Ibs./down 


LAMB (Carcass): 


Prime, 45-55 Ibs. 
Prime, 55-65 Ibs. 
Choice, 45-55 Ibs. 
Choice, 55-65 Ibs. 
Good, all wts. 


- $45.00 @ 47.00 
ecvccece 44.00 @ 46.00 
42.50 @ 44.00 
41.00 @ 43.00 


$46.00 @ 47.00 
44.00 @ 46.00 
43.00 @ 45.00 
42.00 @ 43.00 


$45.00 @ 46.50 
44.50 @ 46.00 
44.00 @ 45.50 
43.00 @ 44.50 


. 33.00@35.00 35.00 @ 38.00 
31.00 @33.00 
29.00 @31.00 


38.00 @ 40.00 


(Skin-off) 
None quoted 
46.00 @52.00 


(Springs) 
44.00 @ 47.00 
42.00 @ 44.00 
44.00 @ 47.00 
42.00 @ 44.00 
40.00 @ 45.00 


37.00 @ 39.00 
34.00 @ 37.00 
32.00 @ 35.00 
39.00 @ 41.00 


(Skin-off) 
46.00 @ 54.00 
44.00 @ 52.00 


(Springs) 
50.00 @ 52.00 
None quoted 
50.00 @ 52.00 
None quoted 
48.00 @ 50.00 


33 12% 
3214 @341%— 
Choice Good 
46 @48 
46@48 
48@50 
Choice 
53@55 
51@53 
. none qtd. none qtd. 


37. 00 @ 42.00 


(Skin-off) 
- 46.00@54.00 
- 44.00@52.00 


(Springs) 
44.00 @ 47.00 
42.00 @ 44.00 
erry’ 44.00 @ 47.00 
42.00 @ 44.00 
41.00 @ 43.00 


(150 Ihe. .i 52. 52@54 
LAMB SPRING: Prime 


55/65 Ibs. 


FRESH PORK: (Carcass) 


LOINS: 
%10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 


PICNICS: 
4- 8 Ibs. 


12-16 Ibs, 
16-18 Ibs. 


(Packer style) 
135-175 lbs. U.S. No. 1-3 None quoted 


43.00 @ 46.00 
43.00 @ 46.00 
43.00 @ 46.00 


(Smoked) 
obs pT bd Danae ue 30.00 @ 36.00 


44.00 @55.00 


None quoted 


46.00 @ 50.00 
46.00 @ 50.00 
43.00 @ 46.00 


(Smoked) 
30.00 @ 34.00 


48.00 @53.00 
46.00 @51.00 
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(Shipper style) ney Style) 
6.00 @ 28. 


45.50 @ 49.00 
45.50 @ 49.00 
45.50 @ 49.00 


(Smoked) 
31.00 @ 35.00 


48.50 @55.00 
48.00 @53.00 





CHGO. PORK SAUSAGE 
MATERIAL—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels ‘ 17 
50% lean, barrels ... 

80% lean, barrels ... 
95% lean, barrels 

Pork head meat 

Pork cheek meat 
trimmed, barrels 

Pork cheek meat, 
untrimmed 


Good steer, 6/700 .... 40.00@40.25 
Choice heifer, 5/700 .. 41.00@41.50 
Good heifer, 5/700 .. 40.50@41.00 
Cow, C-C & util. . 31.00@32.00 
*nominal 
Denver, April 20, 1960 

Choice steer, 6/700 .. 43.00 
Choice steer, 7/800 .. 42.00@42.50 
Choice steer, 8/900 .. 41.50@42.00 
Good steer, 6/700 
Choice heifer, 6/700 
Good heifer, 6/700 
Utility cow 


es 41.50 
-- 41.25@41.50 
. 39.00 


32.00 


33 

















PORK AND LARD... Chicago and outside _ 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, April 20, 1960) 








SKINNED HAMS BELLIES 
F.F.A or fresh Frozen F.F.A. or fresh Frozen 
44@4% ...... 10/12 44@44% MD, whens e sss Gee cacccvenced 28n 
44@44y% ...... 12/14 44@44y%, RRS a Be 30 
42@42\%2...... 14/16 SED. ML wa esinncssccn 6, EPR 3 
. ee eer 16/18 
. RSS ee 18/20 
wtee > saheue 20/22 
38% @39 ...... 22/24 
Fuse ccenn 24/26 
cee e han ane va 25/30 
DO: pessene 25/up, 2s in 
PICNICS 
F.F.A. or fresh 
DON a s6a0 s0tee 4/6 
Dl. stabs ssneneb 6/8 
3. BE ee 22% 
ae oot. ae i... 221% or 
21%4......ff.a. 8/up 2’s in ...21% Frozen or fresh Cured 
22Y%...... fresh 8/up 2’s in ..n.q. Oe adepe sieee EN ee 7 
a a 4 Eee 7% 
ee _ £ Saree 83, 
FRESH PORK CUTS “vy 5 ae TRC eae ees. 914 
Job Lot Car Bat OM .nncccccccee ok 1 
40@41.... Loins, 12/dn ....... 38a a ae | RR 114 
37@37%4.. Loins, 12/16 36@36% SAR ee i 2 dk PETS TS 11% 
eS Loins, 16/20 ...... 3314 BE nhs theese ig APO rire 114 
31@32.... Loins, 20/up ........ 30 
29% @30.. Butts, 4/8 28 @ 28% OTHER CELLAR CUTS 
cee shaw » 8/ xa Oo 
“ger Butts, 8/up .....27%4n Frozen or fresh Cured 
+ a, PE Ribs, 3/dn ........ 371% BO pccces Jowls, boxed ......n.q. 
ee SSR 30%4 eT Jowl Butts, loose ...10n 
- ess | Serre 22 NS Jowl Butts, boxed ..n.q. 
LARD FUTURES PRICES LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, APRIL 15, 1960 


No trading in drum lard futures 
in observance of Good Friday. 


MONDAY, APRIL 18, 1960 


Open High Low Close 
May 9.50 9.50 9.40 9.40 
July 9.80 9.82 9.80 9.80 
Sept. 10.25 10.25 10.20 10.20 
Oct. 10.25 10.25 10.25 10.25 
Nov. bap bias 10.25a 
Sales: 2,680,000 Ibs. 
Open interest at close, Thurs., 
Apr. 14: May, 174; July, 189; Sept., 
225; Oct., 53; and Nov., 27 lots. 


TUESDAY, APRIL 19, 1960 
May 9.32 9.37 9.32 9.35a 
July 9.75 9.75 9.70 
Sept. 10.15 10.15 10.05 10.10 
Oct. 10.20 10.20 10.12 10.12 
Nov. ean eas --- 10.15a 

Sales: 3,520,000 Ibs. 

Open interest at close, Mon., 
Apr. 18: May, 166; July, 191; Sept., 
251; Oct., 52; and Nov., 27 lots. 


WEDNESDAY, APRIL 20, 1960 
May 9.32 9 37 9.32 9.35a 
July 9.75 9.77 9.70 9.75 
Sept. 10.05 10.10 10.05 10.05 
Oct. 10.10 10.17 10.10 10.10b 
Nov. 10,12 10.12 10.12 10.12b 

Sales: 1,600,000 Ibs. 


Open interest at close, Tue3., 
Apr. 19: May, 159; July, 188; Sept., 
262; Oct., 61; and Nov., 27 lots. 


THURSDAY, APRIL 21, 1960 


May 9.32 9.37 9.32 9.37a 

July 9.70 9.77 9.70 9.75b 

Sept. 10.02 10.07 10.00 10.00 

Oct. 10.05 10.10 10.05 10.05b 

Nov. 10.12 10.12 10.10 10.10a 
Sales: 1,800,000 Ibs. 


Open interest at close, Wed., 
Apr. 20: May, 158; July, 186; 
eee 265; Oct., 73; and Nov. 27 
ots. 
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(Loose contract basis) 
FRIDAY, APRIL 15, 1960 
No trading in loose lard futures 
in observance of Good Friday. 


MONDAY, APRIL 18, 1960 
Open High Low Close 
May eee 
July bho nant a 
Sept. 8.90 8.90 8.90 8.90 
Sales: none. 


Open interest at close, Thurs., 
Apr. 14: July, 1; and Sept., 52 lots. 


TUESDAY, APRIL 19, 1960 


May she Sees ae rt 
July sais ean ews 8.75n 
SO sas, ans ee, Oe 


Sales: none. 


Open interest at close, Mon., 
Apr. 18: July, 1; and Sept. 52 lots. 


WEDNESDAY, APRIL 20, 1960 


May edie ase melp ates 
July ALAS Mahe ae 8.75n 
Sept. ... ee a's 8.90n 


Sales: none. 


Open interest at close, Tues., 
Apr. 19: July, 1; and Sept., 52 lots. 


THURSDAY, APRIL 21, 1960 
May abe: (ee ah08 eee 
July 8.55 8.55 8.50 8.50a 
Sept. 8.75 8.75 8.65 8.65a 

Sales: 600,000 Ibs. 


Open interest at close, Wed., 
Apr. 20: July, 1; and Sept., 52 lots. 


MONTHLY RATIOS 


Hog and corn prices, ba- 
sis Chicago, and hog-corn 
price ratios by months 
were listed by the USDA 
as follows: 


B.&G. Corn Hog-corn 

cwt. Bu. Ratios 
Mar. 1960 $15.54 $1.149 13.5 
Feb. 1960 13.53 1.109 12.2 
Mar. 1959 16.12 1.207 13.4 





LIGHT AND HEAVY HOG MINUS MARGINS WIDEN 

(Chicago costs, credits and realizations for Monday and Tuesday) 

The live hog market managed to stay.a step ahead 
of the pork trade this week resulting in further set- 
backs in cut-out margins on light and heavy porkers, 
Markups in pork were fairly substantial, reaching into 
most classes of cuts, but their combined effect was not 
enough to offset the higher live market. 





—180-220 Ibs.—-  —220-240 lbs. —240-270 Ibs.— 
Value Value Value 
— a — = — 
per percwt. per per ewt. per per cwi, 
cewt. fin. cwt. fin. . fin, 
alive yield alive yield alive 
EA MB. a5 on cnc occees $11.91 $15.93 $10.69 14.99 


Fat cuts, lard 
Ribs, trimms., etc. 


4.76 








$17.15 $11.33 
6.86 4.85 


6.87 4.23 5.88 


1.95 2.80 1.80 2.53 1.64 2.29 


Cost of hogs .......... 16.75 16.61 16.25 
Condemnation loss .... .08 .08 .08 
Handling, overhead .... 2.31 2.10 1.89 
DOTAL, CORT... .cccces 19.14 27.54 18.79 26.46 18.22 25.48 
TOTAL VALUE 18.62 26.81 17.98 25.32 16.56 23.16 
Cutting margin —.52 —.73 —81 —114 —166 —2.32 
Margin last week ... —.44 —.62 —92 —1.26 —195 —2.6 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

April 19 April 19 April 19 

DAb. GATtOMe .icccdeiwross 14.50 @ 16.50 16.00 @ 17.00 13.50 @ 16.00 
50-lb. cartons & cans ... 13.00@15.00 15.00 @ 16.00 None quoted 
TUNGOS oi. 6 ecccensicees «+. 11,50@12.75 14.00@ 15.00 10.50@14.0 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, April 20, 1960 
Refined lard, drums, f.o.b. 


COGER. on actin ate dso eaeeand $12.25 
Refined lard, 50-lb fiber 

cubes, f.o.b. Chicago .... 12.75 
Kettle rendered, 50-lb tins, 

f.o.b. Chicago .......0.0. - 13.75 
Leaf, kettle rendered, 

drums, f.o.b. Chicago .... 13.25 
Lard flakes .....cscscccccce 13.00 
Neutral, drums, f.o.b. 

SRM abc aos s dw na'w cen tar 14.25 
Standard shortening, 

N. & &. Gel) ......ecceee 17.25 


Hydrogenated shortening, 
North & South, drums ... 17.50 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 
D.R. rend. 50-Ib. 
cash loose tins 

tierces (Open (Open 


(Bd. Trade) Mkt.) Mkt.) 


Apr. 15 ... No trading in lard. 
Apr. 18 ... 9.25n 8.75 11.25n 
Apr. 19 ... 9.20n 85% @8%4 11.25n 
Apr. 20... 9.20n 8.62 11.00n 
11.00n 


Apr. 21 ... 9.25n 8.62 


Note: add %c to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Apr. 16, 1960 was 13.5, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.5 ratio for the pre- 
ceding week and 12.7 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.308, $1.192 and 
$1.286 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, April 20, 1960 
Crude cottonseed oil, f.o.b. 


EE ae SV bend bie Maes 10 

S's Vikwic vetes © 10%n 

NS Vo kk cue adh ale gars 93%4@ M%n 
Corn oil in tanks, 

pe SS SE See 13%n 
Soybean oil, 

f.o.b. Decatur ...... 7.85 
Coconut oil, f.o.b. 

Pacific Coast ....... 14% 
Peanut oil, 

ee eee 15%n 
Cottonseed foots: 

Midwest, West Coast 1% 

WEE = Acai coi cals siereas 1% 
Soybean foots, midwest 1% 

OLEOMARGARINE 


Wednesday, April 20, 1960 
White domestc vegetable, 


30-Ib. cartons ......... -. 2% 
Yellow quarters, 

SO-1B. CRYTONS oc. oe cece 244% 
Milk churned pastry, 

750-Ib. lots, 30’s ........ 23% 
Water churned pastry, 

750-Ib. lots, 30’s ........ 22% 
Bakers, steel drums, tons .. 16% 

OLEO OILS 
Prime oleo stearine, 
ON in 55 5 04 moaig Sad a we 10% 

Extra oleo oil (drums) . 15% 


Prime oleo oil (drums) 14% @14% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Apr. 15—Good Friday, no trad- 
ing reported in cottonseed oil 
futures. 

Apr. 18—May, 11.95b-96a; July, 
11.96-97; Sept., 11.78b-80a; Oct. 
11.62-65; Dec., 11.57-55; Mar., 11.60; 
May, 11.59b-68a; and July, 11.57 
75a. 
Apr. 19—May, 11.87-86; July, 
11.90; Sept., 11.71; Oct., 11.58-55; 
Dec., 11.51; Mar., 11.55b-60a; May 
11.57-54; and July, 11.50b-55a. 

Apr. 20—May, 11.86; July, 11.9% 
93; Sept., 11.74b-76a; Oct., 11.60% 
6la; Dec., 11.54b-58a; Mar., 11.58b- 
6la; May, 11.62; and July, 11.56b 
66a. 

Apr. 21—May, 11.87b-90a; July; 
11.99; Sept., 11.83; Oct., 11.69b-708 
Dec., 11.64; Mar., 11.66b-80a; May 
11.70b-80a; and July, 11.65b. 
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(F.0.B. ¢ 


Unground, 
ammoniz 
DIGEST 
Wet rende 
Low tes' 
Med. te 
High te: 


50% meat 
50% meat 
60% diges 
60% dige: 
80% bloo 
Steam bor 

(speciall: 
60% stean 


Feather t 
per uni 
Hoof mea 
] 


Low test, 
Medium t 
High test 


GI 
Bone stoc 
Cattle jaw 
Trim bon 
Pigskins 
Pigskins ( 


Winter cc 

caf. m 
Winter cc 
Cattle sw 
Summer | 

gray, Ib 
*Del. mic 





THE NA 





BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, April 20, 1960 


BLOOD 


Unground, per unit of 
ammonia, bulk 5.00n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged $75.00@ 85.00 
50% meat, bone scraps, bulk .. 75.00 
60% digest tank ’ 
60% ‘digester, tankage, bulk . 
80% blood meal, bagged 
Steam bone meal, 50-lb. bags 
(specially prepared) 
60% steam bone meal, bagged .. 
FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot.) 
Hoof meal, per unit of ammonia 
DRY RENDERED TANKAGE 
Low test, per unit prot. 
Medium test, per unit prot. ... 
High test, per unit prot. 


GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton ... 14.75 
Cattle jaws, feet (non-gel), ton .. 1.50@ 3.50 
Trim bone, ton 3. 7.75 
Pigskins (gelatine), 5 6% 
Pigskins (rendering) piece 12% 


ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece 2@ 3% 
Summer processed (Apr.-Oct.) 

gray, lb. none qtd. 
*Del, midwest, tdel. east, n—nom., a—asked. 





75.00 @ = o 
:100. 00 @ 135. ‘00 


102.50 
85.00 


*5.00 
$6.75 


1.40n 
1.30n 
1.25n 


60.00 





TALLOWS and GREASES 


Wednesday, April 20, 1960 











The tallow and grease market 
maintained its firm undertone late 
last week as continued buying in- 
quiry was apparent at steady price 
levels; sellers asked fractionally 
higher prices and offerings were 
light. A few tanks of bleachable 
fancy tallow traded at 5%c, deliv- 
ered Chicago. Choice white grease, 
all hog, was bid at 7c, c.af. New 
York, with the offering price Yc 
higher. Bleachable fancy tallow met 
buying inquiry at 63%@644c, same 
destination, and price depended on 
quality of stock. Edible tallow was 
available at 744c, f.o.b. Denver and 
it was bid at 8'4c, caf. Chicago, 
with offers up to 8%4c. Edible tallow 
was also sought at 7c, f.o.b. favor- 
able River points, and some was of- 
fered at 7%@8c. Special tallow was 
bid at 6@6%%c, and yellow grease at 
5%4@5%e, c.af. East. 

On Monday of the new week, some 
bleachable fancy tallow traded at 


cial tallow at 5%¢c, regular special 
tallow at 544c and yellow grease at 
5c, all c.a.f. Chicago. On Tuesday, 
a tinge of easiness was apparent as 
some users turned selective as to 
stock. Special tallow and B-white 
grease sold at 534@54c, c.a.f. Chi- 
cago. Additional tanks of bleachable 
fancy tallow traded at 5%c and 
prime tallow at 5%c, c.a.f. Chicago. 
It was reported that some packer 
production bleachable fancy tallow 
sold at 614c, c.a.f. Baltimore; how- 
ever, the best inquiry c.af. New 
York was at 6%c and 6c, stock 
considered. In fair trading, edible 
tallow changed hands at 8'4c, c.a-f. 
Chicago. 

The inedible tallow and grease 
market at midweek was steady to 
weak as more material was placed 
on the line. Choice white grease, all 
hog, was bid at 7c, c.a.f. New York, 
and it was offered at 7%c. Bleach- 
able fancy tallow met buying in- 
quiry at 6%@6'4c, same delivery 
point, and the outside price was on 
high titre stock. Bleachable fancy 
tallow was bid at 6%c, c.a.f. Avon- 


5%ec, prime tallow at 55%c, off-spe- dale, La. A couple of tanks of 








The Dupps 
No. 5 Drive Space Saver Cooker 


The Dupps No. 5 Drive Space Saver 
Cooker features a trouble free, simple, 
yet ruggedly efficient drive. This gear 
reducer can be used with any standard 
electric motor. If you’re looking for la- 
bor savings, lower operating costs, less 
maintenance . . . a Dupps Space Saver 
Drive Cooker definitely is your answer. 
The two point suspension underframe 
eliminates beams or channels . . . pip- 
ing is simplified. Drive is positively 
lubricated without pumps. The more 
efficient . . . more rugged steel charging 
door will not chip. The machined 
forged agitator shaft requires less main- 
tenance. Your Dupps cooker is engi- 
neered correctly, precision built. 


The DUPPS Company, Germantown, Ohio 
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bleachable fancy tallow traded at 
5%c, ‘c.a.f. Chicago, and the later 
bids were at 53%4c. However, some 
producers implied that interest at 6c 
was still indicated on exceptionally 
good quality stock. 

Special tallow sold at 5%c and 
yellow grease sold in the range of 
54%@5Mc, c.a.f. Chicago. Special tal- 
low was bid at 6c, c.a.f. New York 
and yellow grease at 5%4@5%c. 
Some users talked 6c on yellow 
grease of low acid quality. Several 
more tanks of edible tallow changed 
hands at 84c, c.a.f. Chicago. Buyers 
and sellers of edible tallow f.o.b. 
River basis were not very active. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 734c, f.0.b. Riv- 
er, and 84c, Chicago basis; original 
fancy tallow, 6%c; bleachable fancy 
tallow, 5%c; prime tallow, 55c; spe- 
cial tallow, 5%c; No. 1 tallow, 54%@ 
5c; and No. 2 tallow, 442@4%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
6%4c; B-white grease, 5%c; yellow 
grease, 543@5%4c; and house grease 
was quoted at 434@5c. 


EASTERN BY-PRODUCTS 

New York, April 20, 1960 

Dried blood was quoted today at 

$4.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.50@5 per unit of ammonia and 

dry rendered tankage was priced at 
$1.25 per protein unit. 


See Peak Jap Bean Imports 


Japan’s imports of soybeans in the 
1960 fiscal year (beginning April 1) 
are expected to set a new record of 
nearly 1,300,000 short tons. This 
would represent a 6 per cent in- 
crease over the quantity imported 
in the fiscal year just ended. From 
January to November 1959, the 
United States supplied 97 per cent 
of Japan’s soybean imports, com- 
pared with 86 per cent in 1958. It is 
expected to supply most of Japan’s 
purchases in the coming year unless 
trade between Japan and Commu- 
nist China is resumed. 


Closes Off Imports Of Lard 


Yugoslavia has virtually ended 
imports of lard, according to the 
Foreign Agricultural Service. The 
reason for the development is the 
fact that domestic production is 
sufficient to meet home needs. Pro- 
duction last year was of record 
proportions and is expected to rise 
further this year. In line with in- 
creased supplies, the government 
has reduced the price of lard by 
about 18 per cent to 20c per lb. 
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CHICAGO HIDES 


Wednesday, April 20, 1960 











BIG PACKER HIDES: The mar- 
ket last week ruled 1c lower on most 
selections as considerable price re- 
sistance forced packers to make dis- 
counts. However, branded cows 
firmed slightly at midweek as North- 
ern and River stock had recovered 
ec at 15%4c. A total of about 130,000 
hides sold last week, mostly to tan- 
ners and dealers. On Thursday, Mil- 
waukee heavy native cows traded 
at 17c. Bids at 16c for River produc- 
tion were heard, with 1644c the ask- 
ing price. Very late, a dealer pur- 
chased about 10,000 branded steers 
and two cars of heavy native steers 
at steady prices. River heavy native 
cows sold at 16c and St. Paul and 
Albert Lea production moved at 
164%c. About 600 St. Paul native 
bulls sold at 12c and around 500 
Milwaukee’s at 12%c. 

At midweek, about 14,000 hides 
sold, all steady. A big producer sold 
about 1,000 St. Paul heavy native 
cows at 1644c and about 800 River’s 
at 16c. Another large producer sold 
about 6,000 River heavy native cows 
at 16c and about 4,000 butt-branded 
steers at 1244c. A volume producer 
sold 1,200 Austin heavy native cows 
steady at 16%c and 750 Fremont’s 
at 16c. 

SMALL PACKER AND COUN- 
TRY HIDES: Buyers have tended to 
be bearish recently in small packer 
and country hides, with little activ- 
ity this week. Locker-butcher 
50/52-lb. averages were nominal at 
14@14%4c, with indications of 1c 
lower reported. Straight 50/52 ren- 
derers sold at 123%4c delivered Chi- 
cago. No. 3 hides were nominal at 
11@1144c. Midwestern small packer 
50/52-lb. average allweights were 
nominal at 1642@17c. The 60/62’s 
were pegged at 13144@14c nominal. 
Good to choice Northern horsehides 
held steady at 9.50@10.00, with or- 
dinary lots also steady at 7.50@8.00. 

CALFSKINS AND KIPSKINS: 
Trading was dull this week. Last 
trading on Northern light calf was at 
5742c; heavies last moved at 56%4c 
in quantity. Kipskins from River 
points last sold at 45c and Evansville 
production at 46c. Overweights were 
nominal at 4lc, with some River’s 
offered at 4214c. Big packer regular 
slunks last brought 1.85. Small pack- 
er allweight calf was pegged at 43@ 
45c and allweight kips at 34@36c. 
Some premium take-off Southwest- 
erns reportedly sold at 37c f.ob. 
basis. Allweight country calf, car- 
lots, held steady 28@30c, with some 
held higher. Allweight kips moved 
mostly at 23@25c. 


SHEEPSKINS: The _ undertone 
continued firm in sheepskins. North. 
ern-River No. 1’s moved well at 
1.90@2.25 and Southwestern mou- 
ton types at 2.25@2.50. Northern- 
River No. 2’s held steady at 1.60@ 
1.65 and Southwestern sales were 
heard at 1.70. No. 3 shearlings sold 
mostly at .60@.75, with a few sales 
heard up to .85 and some others as 
low as .50. Midwestern wool pelts 
sold in a range of 3.60@3.70 per ewt, 
liveweight basis and some spring 
lamb pelts moved at 2.50 each. Best 
interest on Southern types was 
noted at 2.00 each. Pickled skins 
continued easy, with lambs at 10.00 
and sheep at 11.50@12.00. Full wool 
dry pelts were quoted at .23 nomi- 
nal in the absence of sales. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Apr. 20, 1960 1959 

Let. native steers .. 22%n 33n 
Hvy. nat. steers ...14 @14%n 25 @25%n 
Ex. Igt. nat. steers .. 244on 36n 
Butt-brand. steers .. 12% 221n 
Colorado steers .... 12n 21%4n 
Hvy. Texas steers .. 124%n 23n 
Light Texas steers .. 20%n 29n 
Ex. Igt. Texas steers 221% 33n 
Heavy native cows .16 @161%2 271 @28n 
Light nat. cows ....21 @24n *29 @30n 
Branded cows ...... 15% @16n 2614 @ 28n 
Native bulls ....... 12 @13n 1914 @20n 
Branded bulls ...... 11 @12n 181% @19n 
Calfskins: 

Northerns, 10/15 Ibs. 5644n 75n 

10 lIbs./down ..... 57len 90n 
Kips, Northern native, 

ae Sierras 45n 62l4n 

SMALL PACKER HIDES 

STEERS AND COWS: 
60/62-lb. avg. ...... 13% @14n 25 @26n 
50/52-lb. avg. ...... 16% @17n 29 @30n 


SMALL PACKER SKINS 
Calfskins, all wts. ..43 @45n 64 @65 


Kipskins, all wts. ...34 @36n 48 @50 
SHEEPSKINS 
Packer shearlings: 
Se re Seer ee 1.90@ 2.25 1.25@ 1.0 
BE Oe webeccemiens 1.60@ 1.65 65@ 1% 


-23n By 
10.00n 10.75 @11.00n 
9.50@10.00 10.00@10.50n 


Dry Pelts 
Horsehides, untrim 
Horsehides, trim. 
*Includes cooler hides. 


N. Y. HIDE FUTURES 
Friday, Aprl 15, 1960 
No trading reported in hide futures 
in observance of Good Friday. 


Monday, April 18, 1960 


Open High Low Close 
Apr. ... 19.10b 19.50 19.35 19.46b- 49 
July ... 18.84b 19.03 18 87 19.02 
Oct. . 18.39 18.48 18.38 18.47b- .50a 
Jan. ... 17.85b aires fake 17.96b-18.01a 
Apr. ... 17.10b 17.25b-  .358 


Sales: 47 lots. 
Tuesday, April 19, 1960 


Apr. ... 19.35b 19.35 19.35 19.28b- .388 
July ... 18.87b 18.95 18.90 18.84b- .938 
Oct. . 18.47 18.55 18.40 18.30b- 41a 
Sam. ... PASR: ae. Ae? 17.85b-18.058 
Apr. ... 1725b 1740 17.40 17.25b- .358 


Sales: 26 lots. 


Wednesday, April 20, 1960 


Apr. ... 19.25 19.25 18.60 18.51b- .55 
July ... 1860 18.61 18.26 18.26 
Oct. . 18.09 18.14 17.80 17.80 
Jan. 3. ': Te CEs" 17.25b- _.468 
Apr. ..., 17.23 17.23 17.00 —16.80b-17.008 


Sales: 89 lots. 
Thursday, April 21, 1960 


Apr. ... 18.51b 18.51 18.44 18.44 

July ... 18.40 18.40 18.14 18.14 

Oct. ... 17.80b 17.90 17.71 17.70b- .748 

Jan. ... 17.01b oy 17.18b- .378 

Apr. ... 16.70b 17.00a 
Sales: 66 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Twenty-Six State Cattle On Feed April 1 Up 11% 
From Same Date Last Year; Marketings Gain 


Cattle and calves on feed for market in 26 major feed- 
ing states on April 1 numbered 6,663,000 head. These 
same 26 states had 7,206,000 head on feed January 1, 
1960, and 5,001,000 head on feed October 1, 1959. 

In the 21 states for which comparable 1959 data are 
available a total of 6,401,000 head of cattle and calves 
was on feed April 1, compared to 5,939,000 head a year 
earlier—an 8 per cent increase. The number on feed de- 
clined 7 per cent from January 1 to April 1 this year, 
compared to a 6 per cent decline during the same period 
in 1959. 

Fed cattle marketings from the 21 states in January- 
March, 1960, totaled 3,147,000 head, 9 per cent above the 
number marketed during the same period in 1959. Mar- 
ketings from the North Central states were up 7 per 
cent and marketings from the six western states were up 
10 per cent from the same period last year. 





FEDERALLY INSPECTED SLAUGHTER 


Federally inspected slaughter during March, 
1960 and 1959, with cumulative totals for the three- 
month periods, was reported as follows: 


CATTLE 
1959 
1,440,819 
1,219,323 
1,334,418 


September 
October 
November 
December 1,552,143 
CALVES 
1959 
424,272 
376,753 
423,088 


September 
October 

November 
December 


18,473,533 
3,400,476 


17, 303, 611 
3,545,479 











SLAUGHTER STEERS AND HEIFERS 


Steers and heifers sold out of first hands for slaughter 
at seven markets in March 1960-59; numbers, costs 
and percentages are shown below as follows: 


STEERS, MARCH 1960-59 
—Number of head— Pet. of total Av. price, cwt. 
Mar. Mar. Mar. Mar. Mar. 
1959 1960 1959 1960 1959 


7,365 3.4 2.1 $30.85 $32.10 
126,849 40.4 36.0 40 28.34 
189,331 47.6 53.6 5 26.41 
24,347 7.2 6.9 5 24.49 
48 — i i 24.26 
tility .... 5,198 4,786 1.4 1.4 x 22.35 
All grades 361,946 352,726 , 27.09 
HEIFERS, MARCH 1960-59 
710 8 28.95 
45,316 36.2 
71,841 52.2 
10,932 9.5 
= 1,651 2,132 1.3 
grades 125.776 130,931 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
April 19 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.Y. Yds. Chicago Sioux City Omaha St. Paul 


HOGS: 
BARROWS & GILTS: 


$15.50-17.00 
——__ 16.65-17.00 
.,$16.25-16.50 16.25-16.85 





$15.25-16.75 
$16.50-16.85 16.50-16.75 
16.50-16.75 16.50-16.75 


15.50-16.85 $15.50-16.25 
16.40-16.85 16.00-16.25 
16.15-16.65 16.00-16.25 
15.90-16.35 15.75-16.25 





16.25-16.50 
16.25-16.50 








.. 15.75-15 85 16.00-16.25 15.75-16.00 
-+» 15.50-15.85 15.90-16.15 15.75-16.00 15.50-16.00 15.75-16.00 
--+ 15.25-15.75 15.65-16.00 15.50-15.85 15.50-16.00 15.25-15.75 

. 14.75-15.25 15.00-15.75 15.00-15.50 15.00-15.75 15.00-15.25 


+++ 16.00-16.25 15.50-16.85 15.50-16.50 15.75-16.00 15.25-16.50 
-+ 16.00-16.35 16.50-16.85 16.25-16.50 16.25-16.50 16.25-16.50 
- 16.00-16.50 16.15-16.75 16.25-16.50 16.25-16.50 16.25-16.50 


|. . 15.75-16.00 16.15-16.50 16.00-16.25 15.75-16.25 15.75-16.00 
. 15.50-16.00 16.00-16.40 15.75-16.25 15.75-16.00 


ed 15.25-15.75 15.75-16.10 15.75-16.25 15.50-16.25 15.50-15.75 
.- 14.75-15.50 15.25-15.85 15.25-15.75 15.00-15.75 15.00-15.50 


.. 15.50-16.00 15.50-16.65 15.50-16.35 15.50-16.25 15.25-16.25 
.. 15.75-16.00 16.40-16.65 16.25-16.35 15.75-16.25 16.00-16.25 
.... 15.50-16.00 16.15-16.65 16.00-16.25 15.75-16.25 15.75-16.25 
240-270 =.... 15.25-16.00 15.90-16.25 15.75-16.25 15.50-16.25 15.25-16.00 
SOWS: 
U.S. No. - 
180-270 .... 14.25-14.50 
270-330 = .... 14.25-14.50 ————-_ 14.75-15.00 14.75-15.00 14.50-14.75 
330-400 .... 13.50-14.50 14.00-14.50 14.25-14.85 14.25-14.75 14.25-14.75 
400-550 .... 13.25-14.00 13.25-14.00 13.50-14.25 13.50-14.50 13.75-14.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .... 
1100-1300 
1300-1500 
Choice: 
700-900 .... 
900-1100 .... 
1100-1300 .. 
1300-1500 ... 
Good: 
700-900 .... 23.00-27.50 24.00-27.00 23.50-26.75 23.25-27.00 
900-1100 ... 23.50-27.50 24.00-27.00 23.50-26.75 23.25-27.00 
1100-1300 ... 23.50-27.50 24.00-27.00 23.25-26.75 23.25-26.75 
Standard, 
all wts. .. 21.00-24.00 21.00-24.00 20.00-23.50 21.00-23.25 
Utility, 
all wts. 
HEIFERS: 


Prime: 
900-1100 .... 





29.00-31.50 29.00-31.00 29.50-31.00 
29.50-32.50 29.00-31.50 29.50-31.00 
29.50-32.50 29.00-31.50 29.00-30.50 





27.00-29.50 26.75-29.00 26.75-29.50 
27.00-29.50 26.75-29.00 26.50-29.50 
26.75-29.50 26.50-29.00 26.00-29.50 


. 18.50-21.00 19.50-21.00 18.00-20.00 19.50-21.00 


28.25-29.00 27.25-28.25 28.50-29.50 


.. 25.25-28.00 26.00-28.25 26.00-27.75 26.50-28.50 . A 
. 25.25-28.00 26.00-28.25 26.00-27.75 26.50-28.50 26.00-27.50 


. 23.00-25.75 22.50-26.00 22.50-26.00 22.00-26.50 23.00-26.00 
... 22,.50-25.50 22.50-26.00 22.50-26.00 22.00-26.50 23.00-26.00 
Standard, 
all wts. 
Utility, 5 

all wts. .. 17.50-19.00 18.00-20.50 18.00-19.00 18.50-20.00 17.00-19.50 
COWS, All weights: 
Commercial 17.50-19.00 17.25-18.50 18.00-18.50 17.50-18.50 17.50-18.00 
Utility .... 16.50-18.00 17.00-18.00 16.50-18.00 16.00-17.75 15.50-17.50 
Cutter 16.00-17.50 15.75-17.50 15.00-16.75 14.50-16.00 15.00-15.50 
Canner . 13.00-16.00 14.25-15.50 14.00-15.25 13.50-15.00 14.00-15.00 
BULLS (Yrlis. Excl.) All Weights: 
Commercial 19.50-20.50 19.50-21.00 17.50-20.00 18.50-20.00 
Utility .... 18.00-19.50 19.00-21.00 17.50-19.50 18.50-21.50 
Cutter 16.00-18.50 18.00-19.50 17.75-19.00 16.00-17.50 
VEALERS, All Weights: 
Ch. & pr. .. 25.00-31.00 32.00 
Std. & gd. . 19.00-26.00 20.00-27.00 
CALVES (500 Lbs. Down): 
Choice 24.00-26.00 
Std. & gd. . 16.00-25.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
Prime... ——___ 21.75-22.50 21.50-22.25 21.75-22.25 
Choice .... 20.50-22.50 20.75-22.00 20.50-21.75 20.50-21.75 
Good 19.00-20.50 20.00-21.00 20.00-20.50 19.50-20.50 
LAMBS (105 Lbs. Down) (Shorn): 
Prim «++. 21.50-22.00 20.00-21.00 20.75-21.25 
19.50-21.75 19.00-20.00 19.75-21.00 
——___ 18.50-19.25  19.00-19.75 


- 19.00-23.00 20.50-22.50 19.00-22.50 20.00-22.25 19.50-23.00 


27.00 
19.00-26.00 








5.00- 7.00 









































































































CORN BELT DIRECT 
TRADING 


Des Moines, Apr. 20— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: (Cwt.) 
U.S. No. 1, 200-220 $15.50@16.50 
U.S. No. 1, 220-240 15.30@16.40 
U.S. No. 2, 200-220 15.35@16.25 
U.S. No. 2, 220-240 15.15@16.15 
U.S. No. 2, 240-270 14.80@15.85 
U.S. No. 3, 200-220 15.10@15.65 
U.S. No. 3, 220-240 14.90@15.55 
U.S. No. 3, 240-270 14.50@15.30 
U.S. No. 3, 270-300 14.05@14.85 
U.S. No. 2-3, 270-300 14.25@15.25 
U.S. No. 1-3, 180-200 14.50@16.00 
U.S. No. 1-3, 200-220 15.25@16.00 
U.S. No. 1-3, 220-240 15.05@16.00 
U.S. No. 1-3, 240-270 14.60@15.70 

SOWS: 

U.S. No. 1-3, 270-330 14.25@15.40 
U.S. No. 1-3, 330-400 13.60@15.15 
U.S. No. 1-3, 400-550 12.50@ 14.65 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


Apr. 14 ... 64,000 57,000 49,500 
Apr. 15 ... 39,000 49,000 50,000 
Apr. 16 ... 34,000 34,000 36,000 
Apr. 18 ... 103,000 61,000 53,000 
Apr. 19 ... 62,000 55,000 53,000 
Apr. 20 ... 60,000 81,000 57,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Apr. 19 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $26.00 @ 28.75 
Steers, good ...... 23.50 @ 26.00 
Heifers, gd. & ch. .. 23.00@26.75 
Cows, util. & com’l. 16.00@18.00 
Cows, can. cut. .. 13.00@16.00 
Bulls, util. & com’. 16.50 @ 19.00 

VEALERS: 

Good & choice .... 
Calves, gd. & ch. .. 
BARROWS & GILTS: 


23.00 @ 27.00 
21.00 @ 25.00 


U.S. No. 1, 200/220 16.25@16.65 
U.S. No. 3, 220/240 15.50@15.75 
U.S. No. 3, 240/270 15.25@15.50 
U.S. No. 3, 270/300 15.00@15.25 
U.S. No. 1-2, 180/200 15.50@ 16.15 
U.S. No. 1-2, 200/220 16.15@16.65 
U.S. No. 1-2, 220/240 16.15@16.50 
U.S. No. 2-3, 200/220 15.75@16.00 
U.S. No. 2-3, 220/240 15.75@16.00 
U.S. No. 2-3, 240/270 15.50@ 15.75 
U.S. No. 2-3, 270/300 15.25@15.65 
U.S. No. 1-3, 180/200 15.00@15.75 
U.S. No. 1-3, 200/220 15.75@16.15 
U.S. No. 1-3, 220/240 15.75@16.15 
U.S. No. 1-3, 240/270 15.50@ 16.00 
SOWS, U.S. No. 1-3 
270/330 Ibs. ........ 14.75 @ 15.00 
330/400 Ibs. ........ 14.00 @ 14.75 
400/550 Ibs. ........ 13.75 @ 14.25 
LAMBS: 


Ch. & pr. (springs) 23.25@23.75 
Gd. & ch. (old crop) 19.50@ 21.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Apr. 19 
were as follows: 


CATTLE: Cwt. 
Steers, choice . -$26.35 @ 26.65 
Steers, good .. none qtd. 
Heifers, gd. & ch. .. 25.00@26.00 
Cows, utility ....... 16.50 @ 18.25 
Cows, can. & cut. .. 14.00@16.00 
Bulls, utility ...... 19.00 @ 20.50 


BARROWS & GILTS: 
U.S. No. 1-2, 200/245 16.75@16.85 
U.S. No. 1-3, 190/245 16.50@ 16.75 
U.S. No. 23, 240/275 none qtd. 
SOWS, U.S. No. 1-3: 


300/400, No. 1-2, .. 14.00@14.50 

400/500 lbs. ...... 13.00 @ 14.00 
LAMBS: 

Choice (wooled) ... 21.75 

Prime (springs) ... 24.00 
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LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 


anapolis, Tuesday, Apr. 19 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $26.00 @ 28.00 
Steers, good ........ 24.50 @ 26.00 


Heifers, gd. & ch. J A 

Cows, util. & com’l. 15.50@18.00 

Cows, can. & cut. .. 

Bulls, util. & com’l. 19. 50 @ 22.00 
VEALERS: 


Choice & prime .. 30.50@31.50 
Good & choice .... 28.00@30.00 
Stand. & good . 23.00@ 28.00 


BARROWS & GILTS: 
U.S. No. 1, 200/220 16.65@16.75 


U.S. No. 3, 200/220 16.00@16.25 
U.S. No. 3, 220/240 16.00@16.25 
U.S. No. 3, 240/270 15.50@16.00 
U.S. No. 3, 270/300 15.00@15.50 
U.S. No. 1-2, 180/200 16.50@16.65 
U.S. No. 1-2, 200/220 16.50@16.75 
U.S. No. 1-2, 220/240 16.25@ 16.65 
U.S. No. 2-3, 200/220 16.00@ 16.40 
U.S. No. 2-3, 220/240 16.00@ 16.40 
U.S. No. 2-3, 240/270 15.50@16.10 
U.S. No. 2-3, 270/300 15.25@15.75 
U.S. No. 1-3, 180/200 16.25@16.50 
U.S. No. 1-3, 200/220 16.35@16.50 
U.S. No. 1-3, 220/240 16.15@16.50 
U.S. No. 1-3, 240/270 15.65@ 16.40 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 14.25 @ 14.75 
330/400 Ibs. ........ 13.75 @ 14.50 
400/550 Ibs. ........ 13.00 @ 14.00 
LAMBS 


Gd. & ch. (wooled) 20.00@22.00 
Ch. & pr. (wooled) 22.00@23.00 


LIVESTOCK PRICES 
AT KANSAS CITY 


Livestock prices at Kan- 


sas City, Tuesday, Apr. 19 
were as follows: 


CATTLE; Cwt. 
Steers, choice . -$26.50 @ 29.00 
Steers, good ....... 23.50 @ 27.00 


Steers, util. & std. 18.50@24.00 
Heifers, choice .... 26.00@28.25 
Heifers, good ..... 23.25 @ 26.00 
Cows, util. & com’l. 15.75@20.00 
Cows, can. & cut. .. 12 50@16.50 
Bulls, util. & com’l. 18.00@19.50 
Vealers, gd. & ch. 23.00@28.00 
BARROWS & GILTS: 
.S. No. 1-2, 180/200 none qtd. 
S. No. 1-2, 200/220 16.00@ 16.25 
No. 1-2, 220/240 16.00@16.25 
No. 2-3, 200/220 15.50@15.75 
No. 2-3, 220/240 15.50@15.75 
No. 2-3, 240/270 15.25@15.75 
No. 2-3, 270/300 15.00@15.25 
No. 1-3, 180/200 15.25@16.00 
No. 1-3, 200/220 15.75@16.00 
No. 1-3, 220/240 15.75@16.00 
No. 1-3, 240/270 15.25@16.00 
sOWS, U. S. No. 1-3: 


qaacacacaaccc 
Gr nnnnnnnn 


14.50 @ 14.75 
- 13.75@14.50 
13.75 @ 14.50 


Ch. & pr. (springs) 23.00@24.25 
Gd. & ch. (old crop) 19.50@22.25 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, Apr. 19 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@27.00 
Steers, util. & std. 21.00@24.00 
Heifers, gd. & ch. .. 23.00@25.00 
Heifers, util. & std. 19.00@22.50 
Cows, util. & com’l. 15.50@18.50 
Cows, can. & cut. .. 12.50@17.00 
Bulls, util. & com’l. 20.00@22.00 

VEALERS: 





pe eee 32.00 
Good & choice .... 26.00@31.00 
Cull & util. ...... 15.00 @ 23.00 


BARROWS & GILTS: 
U.S. No. 1, 200/230 16.75@17.00 
U.S. No. 1-2, 190/240 16.25@16.50 
U.S. No. 1-3, 190/250 16.00@16.50 
U.S. No. 2-3, 260/290 16.00@16.25 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 13.00 @ 13.50 
400/600 Ibs. ........ 12.50 @ 13.00 
LAMBS: 


Gd. & ch. (springs) 23.00@25.00 
Util. & gd. (wooled) 16.00@20.00 














WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at major centers during the 
week ended April 16, 1960 (totals compared), as re-j 
ported by the U. S. Department of Agriculture: 









City or Area Cattle Calves Hogs Sheep 
Boston, New York City area’ ... 8,741 8,895 45,703 36,685 
Baltimore, Philadelphia ........ 8,200 1,367 22,991 4,000 
Cincy., Cleve., Detroit, Indpls. .. 16,818 4,094 . 132,466 10,552 
CHICABO- ATER... .cccess pave oss 15,267 6,094 35,113 4,642 
St. Paul-Wis. areas? ............ 27,644 20,571 106,696 10,116 
WE. Fe STORE oon vc cressic case 10,430 1,442 87,123 3,949 
Sioux City-So. Dak. area‘ ...... . oes 90,609 12,913 
CD NOE onc caine ond ee net p> 29,233 245 80,198 11,417 
Kansas City ........... 4 ae 39.2610 Le 
Iowa-So. Minnesota® ............ 29,183 7,712 275,144 28,067 
Louisville, Evansville, Nashville, 

RN rt tree 5,586 3,652 65,700 PPE 
Georgia-Florida-Alabama area’ . 7,010 2,378 31,300 oebahe 
St. Joseph, Wichita, Okla. City .. 17,585 1,179 46,549 8,400 
Ft. Worth, Dallas, San Antonio . 9,359 3,972 19,728 27,251 
Denver, Ogden, Salt Lake City .. 19,825 184 17,685 27,610 
Los Angeles, San Fran. areas® .. ae 1,478 25,351 36,066 


Portland, Seattle, Spokane 
GRAND TOTALS . ..6 cic .ns 
Totals, same week 1959 


225 13,424 6,522 
63,488 1,135,061 228.19 
62,717 1,104,952  235,3% 


Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
SIncludes Lineoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Moines, Dubuque, Estherville, Fort Dodge. Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 

Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and 
Fla. *Includes Los Angeles, San Francisco, So. San ‘Francisco, San Tose 
and Vallejo, Calif. 








LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended April 9 compared with 
same week in 1959, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 
, STEERS CALVES Grade B! Good 
All wts. +4 & Ch. Dressed Handvyweight: 
1960 1959 1959 1960 195: 

Toronto .....$22.50 $25.00 oe $33.67 $20.00 $24.00 $23.75 $23.0 
Montreal .... 22.70 24.85 27.05 24.20 21.22 24.00 19.00 fies 
Winnipeg ... 20.98 23.28 28.87 30.70 18.08 21.50 20.10 19.0 
Calgary ..... 19.90 22.65 24.20 26.50 17.74 20.60 20.25 174 
Edmonton ... 20.35 21.75 29.20 30.25 18.00 20.70 18.75 16% 


Lethbridge .. 19.95 22.35 19.25 25.00 17.57 20.45 18.80 182 
Pr. Albert .. 20.00 21.70 27.75 27.50 16.50 20.50 17.25... 
Moose Jaw .. 19.50 22.00 24.00 29.25 16.90 20.50 18.00 .... 
Saskatoon ... 20.40 22.20 28.00 29.50 16.50 20.50 coos an 
| ee 20.25 22.40 29.00 30.50 17.30 20.50 sare 


*Canadian government quality premium not included. 








SOUTHERN LIVESTOCK RECEIPTS 

Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended April 16: 


Cattle and Calves 
5 





Week ended April 16 
Week previous (six days) ........... <i 3,074 












Corresponding week last year 2,358 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Apr. 9, compared: Apr. 15, with comparisons: 
Week Same Cattle Hogs 
ended week Week to 
Apr. 9 1959 date 186,000 311,800 
CATTLE Previous 
Western Canada 16,791 15,098 rk 194,600 283,000 
Eastern Canada 16,897 17,079 Same wk. 
Total 33,688 32,177 1959 221,700 352,900 
HOGS 
Western Canada 63,643 87,131 NEW YORK RECEIPTS 
Eastern Canada 72,691 87,325 . 5 
Totals 136,334 174,456 Receipts of livestock # 
All hog carcasses 
graded 148,282 184,528 Jersey City and 4ist Hs 
SHEEP q 
Western Canada 3,515 260 New York market for 
Eastern Canada 2,887 1,119 week ended April 16: 
Totals ........ 6,402 3,813 


Cattle Calves Hogs* Shee? 
Salable 7 none not 
Total, (incl. 


directs) 548 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 79 15,257 4,2! 


markets, week ended Apr. 16: Prev. wk.:— 
\ Cattle Calves Hogs Sheep Salable 98 7 none _ nov 
Los Ang. 2,950 225 375 325 Total, (incl. 


N. Ptland 1,780 251 1,910 1,382 


directs) 1,759 134 17,197 11,16 
_Stockton 1,900 300 1,400 700 


*Includes hogs at 31st Street. 
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666 PAGES OF 
PURCHASING INFORMATION 


IN THE 


PURCHASING GUIDE 
THE “YELLOW PAGES” 


OF THE MEAT INDUSTRY 





Refer to the “Yellow Pages” of the Meat 
Industry to determine who supplies the item 
you want. You will find virtually every one 
of the 2300 or more items you might use. 

Those suppliers with bold face listings and 
a code following them present additional 


product information in the various plant sec- 
tions of the Purchasing Guide. Such informa- 
tion will help you make your purchasing de- 
cisions quickly and surely. Let your suppliers 
know how the Guide helps you. 


USE YOUR PURCHASING GUIDE TO SAVE TIME 





THE PURCHASING GUIDE FOR THE MEAT INDUSTRY 


J wisioner 
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How to make the inspector happy ~ 


Godwi 











No one likes to condemn materials or food as unfit. A cost in a short time. It’s difficult, if not impossible, to 4:14, 

work stoppage or shutdown bites into profits. Large estimate the money they save, because they last on andi “Lyte; 

and small food processors, restaurants and other eating on with no replacements, no re-ordering, no time out Othe 
_ 


includ 

34 e ¢ brings 

When you think of rubber, think of your “U. S.“’ Distrib be Fh 
utor. He’s your best on-the-spot source of technical aid, — 


in bacteria-harboring, splintering wooden boards. quick delivery and quality industrial rubber product. ae 


And no wonder, for the “U.S.” boards are easy to : 
clean, never warp or chip or splinter. No bacteria can Approved by NATIONAL SANITATION FOUNDATION — 
prey on these boards. They are non-porous, do not retain 
stains or juices. They last so long that they pay off their 


places never fail to impress the inspector when they use 
U.S. Royal Cutting Boards. We know of no “U.S.” board 
ever being “tagged.” Never a shutdown such as occurs 


Sn tence 
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WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 
Rockefeller Center, New York 20, N.Y. In Canada; Dominion Rubber Company, Ltd. 
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The installation of a carbon diox- 
ide immobilization unit as part of a 
more than $800,000 plant expansion 
program has brought Smithfield 
Packing Co., Smithfield, Va., the 
first humane slaughter award to be 
received by a packer headquartered 
in the South. 

The “Seal of Approval” of the 
American Humane _ Association, 
Denver, was presented to J. W. 
Luter, JR., president of the Smith- 
field concern, by Ken McGovern, 
AHA field representative. 

The company, which employs 750 
persons and slaughters 3,000 hogs 
daily, claims to be the largest pork 
processor in the South and the 
world’s largest producer of genuine 
Smithfield hams. Products are dis- 

















The Meat Trail... 


Expanding Virginia Firm Receives Humane Award 


tempering room, temperature can be 
reduced to the proper degree for 
slicing in eight hours instead of the 
usual over-night period. The sausage 
kitchen has been expanded, and six 
new stainless steel smokehouses 
have been installed, bringing the 
total to 15. 

Also new are terrazo and tile of- 
fice space and sales meeting rooms, 
employes’ cafeteria and health clinic 
and auditorium for employes. Plans 
also are underway for a _ product 
development and quality control 
laboratory at the plant. 

Architect for the new construction 
is Henschien, Everds and Crombie, 
Chicago. Wise Contracting Co., 
Richmond, Va., is the builder. 

Smithfield operates a fleet of 125 
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tributed by the firm under the 
“Luter’s” brand name. 

Other new plant improvements 
include a sausage blast cooler that 
brings sausage temperatures down 
to processing stage in two and one- 
half hours, a large sausage holding 
cooler, bacon freezer, bacon forming, 
tempering and slicing rooms, sausage 
packing room, shipping cooler and 
fresh pork cooler. In the bacon 
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PARTICIPATING IN presentation of AHA ‘Seal of Approval’ for humane 
slaughter are (I. to r.): James B. Crouch, executive director, Society for the 
Prevention of Cruelty to Animals, Richmond, Va.; Dr. George Estes, assistant 
Virginia State veterinarian; Dr. William C. Bendix, state veterinarian; J. W. 
Luter, jr., president of Smithfield Packing Co.; John S. Martin, secretary-treas- 
urer of Smithfield Packing Co.; Ken McGovern, AHA; state Senator Mills E. 
Godwin, jr., and Shirley T. Holland, member of Virginia House of Delegates. 


refrigerated trucks and other ve- 
hicles that deliver in an area from 
New York to Atlanta and also ex- 
ports products to Europe, Asia 
Minor, North Africa, Puerto Rico 
and Cuba. In addition to its modern 
plant, the company has a large 
old-fashioned Smithfield ham pro- 
cessing operation in old Smithfield 
employing the same process and 
techniques used since colonial days. 








Morrell Acquires Two Feed 
Firms, Sets Up New Division 


John Morrell & Co., Chicago, has 
established a new feed division and 
acquired two Iowa feed companies 
as part of this program of diversifi- 
cation, W. W. McCatum, president 
of Morrell, announced. 

The new acquisitions are Golden 
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Sun Milling Co. of Estherville, Ia., 
and its subsidiary, Golden Sun Farm 
Service of Fairmont, Minn., which 
were purchased for an undisclosed 
amount of cash, and Foxbilt, Inc., of 
Des Moines, acquired through an 
exchange of stock. Morrell has had 
an interest in the Foxbilt concern for 
several years. 

Golden Sun Milling Co. was estab- 








LIVESTOCK PRODUCTION represents 
about 15 per cent of Pennsylvania's 
total agricultural income and state 
has nearly 300 packing plants, says 
American Meat Institute ‘‘Manual of 
Facts on the Meat and Livestock In- 
dustry,’’ shown being presented to 
Gov. David L. Lawrence (right) by 
William Medford, president of Med- 
ford's, Inc., Chester, Pa. Occasion 
was AMl-sponsored meeting in Har- 
risburg, featuring panel discussion 
by editors and meat packing offi- 
cials. Franklin L. Weiland, executive 
vice president of Weiland Packing 
Co., Phoenixville, was chairman of 
meeting, which attracted 65 packers, 
editors and farm and civic leaders. 





lished in Estherville in 1925 by H. N. 
JENSEN and his sons, HERMAN and 
Lawrence. The sons are active in 
the management of the company and 
will continue with Morrell. Herman 
Jensen will become a vice president 
of Morrell and general manager of 
the new feed division, while Law- 
rence Jensen will be manager of the 
Golden Sun operations. 

Foxbilt, Inc., was founded in 1914 
by E. Frank Fox, father of E. L. and 
Wayne Fox, both of whom have 
been active in the management of 
the company and will continue with 
Morrell. E. L. Fox will be manager 
of the Foxbilt operations. The Des 
Moines feed firm also is a breeder 
and distributor of hybrid chickens 
through Ames In-Cross, Inc., a con- 
cern it acquired in 1950. Since 1955, 
Foxbilt has conducted a program to 
assist producers in the production of 
meat-type hogs through a swine 
breeding stock lease arrangement. 
McCallum said the lease arrange- 
ment may be changed to a condi- 
tional sale plan that will allow the 
producer to pay the greatest portion 
of the cost after the progeny have 
been marketed. 

Through the new program of di- 
versification, McCallum said, Mor- 


4] 

































rell will be better able to market 
certain meat protein by-products 
from its slaughtering plants in Sioux 
Falls, S. D., and Estherville and 
Ottumwa, Ia., and ‘also will be able 
to contribute to an improvement in 
hog production by research on the 
breeding of meat-type hogs. Both 
Golden Sun and Foxbilt will con- 
tinue to merchandise their products 
under present trade names. 


AMI Establishes Special 
Committee on Frozen Foods 


The American Meat Institute has 
established a special committee on 
frozen’ foods to evaluate the meat 
packing industry’s position with re- 
spect to the uniform frozen foods 
handling code adopted last year by 
the Association of Food and Drug 
Officials of the United States. 

The code, requiring frozen foods 
to be kept at 0° F., has been put into 
effect in Connecticut by regulations 
issued by the State Department of 
Consumer Protection. Concern has 
been expressed over whether the 
maximum temperature should be 
the same for all classes of frozen 
foods, the AMI noted. 

Five members have been ap- 
pointed to the AMI special commit- 
tee. They are: Harotp PavuL, man- 








HURRY... 


ONLY 10 WEEKS REMAIN 
Before Humane Slaughtering 
Act Becomes Effective On 
July 1, 1960! 


Inquire about the 
= LEKTROSTUN < 


It will enable you 
++ fo slaughter up to 650 hogs an 
hour humanely and economically. 
«+ to keep plant modification costs 
at a minimum. 
® 
For full information write to: 


PRESERVALINE 


MANUFACTURING COMPANY 


FLEMINGTON, N. J. 
Exclusive Manufacturers of the 
PRESCO LEKTRO-STUN 
ae ORE oo 
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ager, frozen foods sales department, 
The Rath Packing Co., Waterloo, Ia.; 
Jutius ZILLGITT, superintendent, re- 
search and development division, 
Geo. A. Hormel & Co., Austin, 
Minn.; H. B. Hous, vice president, 
Wilson & Co., Inc., Chicago; R. D. 
TRELEASE, head of the frozen foods 
division, Swift & Company research 
laboratories, Chicago, and Joseru N. 
McGinnis, vice president and gen- 
eral manager, Grand Duchess Steaks 
Corp., a division of Stark, Wetzel & 
Co., Inc., Indianapolis. 

AMI staff members working with 
the new committee are Donatp S. 
MacKenzig, director of the depart- 
ment of packinghouse practice; Dr. 
D. M. Dory, director of scientific 
activities, and CHEsTeR ADAMS, gen- 
eral attorney. 


Three California Meetings 
Set on Dual Beef Grading 


Three conferences have been 
scheduled for May in California 
packing plants to acquaint packers 
and producers with the so-called 
dual grading system for beef, which 
has been under study for some time 
by the U. S. Department of Agricul- 
ture. The proposed system would 
reflect cut-out value. : 

The conferences, to begin at 9:30 
a.m., are set for Tuesday, May 17, at 
Acme Meat Co., Los Angeles; Satur- 
day, May 21, at Piute Packing Co., 
Bakersfield, and Tuesday, May 24, 
at the Alpert plant of James Allan 
& Sons in San Francisco. They will 
be conducted by W. Epmonp Ty Ler, 
chief of the standardization branch, 
Livestock Division, USDA, and Dean 
Brown, chairman of the beef grad- 
ing study committee of the Ameri- 
can National Cattlemen’s Association 
and chairman of the beef grading 
committee of the California Cattle 
Feeders Association. 

The Western States Meat Packers 
Association, California Cattle Feed- 
ers Association and California Cat- 
tlemen’s Association are co-sponsors 
of the series of conferences. 


PLANTS 


Western Packing Co., Inc., Top- 
penish, Wash., has begun construc- 
tion of a new $135,000 cooler addi- 
tion that will increase beef cooling 
capacity from the present 200 head 
to 615 head, J. R. McDona.p, presi- 
dent and general manager, an- 
nounced. The company’s volume has 
more than quadrupled in five years, 
from a 6,000-head kill in 1954 to 
26,000 head in 1959. A feedlot with a 
capacity of 3,000 head is operated in 
connection with the plant. McDon- 
ald’s brother, P. J., is vice president 


of the firm. The business was foup. 
ded by their father, the late §.] 
McDona_p, in 1929 with a plant thg 
had a slaughtering capacity of thrg 
head per day. : 


Richard R. Burg & Co., Cincinn; 
has been purchased by three fo: 
employes of the company, Rog 
WHALEN, LAWRENCE McNEELY 
Georce Lawson. The firm, whiel 
observing its 40th anniversary, i 
wholesale dealer in hides, tallog™ 
wool and raw furs. : 


Minch’s Wholesale Meats, Re 
Bluff, Cal., is spending $125,000 o 
expansion of buildings and equip. 
ment, owner Davin L. MINCH an- 
nounced. One new building will he 
used for making corned beef, slicing 
bacon in large quantities, stuffing 
link sausage and other operations 


PUBLIC II 
Safety C 
for secor 
Meyer P 
firm's f 








The company also plans to builda pe 
new 325-head beef cooler. redie 6d 
demonsti 
JOBS Police Li 
E. F. Giutx has been appointed atin 
general manager of Rem PackingW jive dire 
Co., Detroit, Iry- Safety 
ING MECKLER, award © 
president of the zafion. | 
company, ai-—y- 
nounced. The i eg 
firm recently ex- . 
panded its hold- pi: i 
ing coolers ani fesaa: i 
revampedit 
beef boning lines. 
The new linej™ is the o 
have virtually mittee © 
. oe doubled the pro-§ of provi 
duction capacity of the plant. Gluthi§ 650 cam 
was associated in the boneless beef — 
business with various packers for thee gant of | 
past 15 years before joining Rem. boro, J 
W. J. CastTEen has been named slaughte 
manager of the Swift & Company ing of 
sales unit in Newport News, Vajg Packers 
He succeeds R. O. McCarry, who May 7, 3 
has been transferred to Swift’s gen-j§ in Rock 
eral sales department in Chicago. Pan 
Casteen has served in sales positions pension 
for the firm in various areas 0 with § 
North and South Carolina. Compar 
M. D. (Bup) We ts has been apf °ag0. | 
pointed sales manager of the New been ir 
England division of Stahl-Meyetj§ pervisir 
Inc., New York City. His headquat-¥ neers d 
ters will be in the Boston office. J the gel 
peri: 
TRAILMARKS ents off 
author 
Ase Cooper, president of Bernatii§ “Electri 
S. Pincus Co., Philadelphia, ha ual,” w 
been named co-chairman of the food ers spe 
committee for the Golden Slippeg§ for ele 
Square Club Camp, summer call}ij equipm 
for needy children in the Pocom Oises 
Mountains. ARTHUR ROSENBERG, VOB oO... 1 
president of Food Fair Stores, Int; 
THE NAT 
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PUBLIC INTEREST Award of National 
Safety Council has been presented 
for second consecutive year to H. H. 
Meyer Packing Co., Cincinnati, for 
firm's fourth-year sponsorship of 
weekly TV safety show ‘Signal 3,” 
safety promotions in newspaper and 
radio advertising and school safety 
demonstrations. Shown (I. to r.) are 
Police Lt. Art Mehring, ‘Signal 3°’ 
host; H. H. Meyer, president of pork 
packing firm, and Ray Clift, execu- 
tive director of Greater Cincinnati 
Safety Council, who presented 
award on behalf of national organi- 
zation. H. H. Meyer firm also is par- 
ticipating sponsor of twice-daily 
traffic hour broadcast in which Lt. 
Mehring gives routing recommenda- 
tions and safety tips for motorists 
from helicopter flying over the city. 





is the other co-chairman. The com- 
mittee will have complete charge 
of providing the food needs of the 
650 campers this summer. 


Everett H. KENNEDY, vice presi- 
dent of Piedmont Packing Co., Hills- 
boro, N. C., will discuss humane 
slaughter at the next general meet- 
ing of the North Carolina Meat 
Packers Association on Saturday, 
May 7, at the Benevue Country Club 
in Rocky Mount. 


Frank M. Jounson has retired on 
pension after more than 50 years 
wih Swift & 
Company, Chi- 
cago. He has 
been in the su- 
Pervising engi- 
neers division of 
the general su- 
Perintend- 
ent’s office and is 
author of Swift’s 
“Electrical Man- 
ual,” which cov- 
ers specifications 
for electric wiring and electrical 
equipment installation at all plants. 


Oscar G. Mayer, sr., president of 
Oscar Mayer & Co., has been named 
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F. M. JOHNSON 


chairman of the 1960 U. S. savings 
bond campaign in the Madison, Wis., 
area. The annual “Share in Amer- 
ica” campaign will be held in May. 


DEATHS 


Cuar.tes A. ALLING, 98, chairman 
of the board of Darling & Co., Chi- 
cago, died April 17 in Pasadena, Cal., 
where he had resided since moving 
from Chicago two years ago. He 
started with the animal by-products 
firm as a bookkeeper in 1883, a year 
after its founding. Alling is survived 
by two daughters, six grandchildren, 
17 great-grandchildren and one 
great-great-grandson. 


JoHN ALLEN McCormick, 57, 
head of the Cleveland meat broker- 


age firm of McCormick & Bloch for 
the past 12 years, died after a long 
illness. Most of his business life was 
in the wholesale meat field. 


Epwarp W. HiLpesranpt, 66, who 
was associated for 40 years with The 
Hildebrandt Provision Co., Cleve- 
land, died recently. 


Wa ter P. ParpckeE, 63, chairman 
of the board and chief executive 
officer of Container Corp. of Amer- 
ica, Chicago, died recently. He 
founded the company in 1926 when 
he was 29 years old and built it into 
the largest manufacturer of paper- 
board packaging. 


JosepH E. Horrman, 55, founder 
and operator of Joe Hoffman Pack- 
ing Co., Denver, died recently. 
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SIOUX CITY DRESSED PORK; INC. 
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FULLY APPROVED BY 
AMERICAN HUMANE 
ASSOCIATION 


Shipped in CO, 


Get all the interesting facts: 


with = Latest HUMANE METHOD |} 


Why Worry about the June Deadline? 


We Are Ready and 


Able to Help You-—— 


your: dressed 
hogs will meet. Federal Humane 


You can be sure 


Slaughtering regulations after 
June 30th if they: come from 
Sioux City Dressed Pork. Our 
CO, immobilization and. prone 
sticking: technique .is PAINLESS 
to the animal and SAFE for the 
operator . . . also minimizes in- 
ternal bruises. and blood clots 
throughout the - carcass, stuck 
shoulders, and shackle bruises. 


DRESSED PORK WITH ‘Fresh Kill” BLOOM! 


spray for “Fresh Kill” delivery anywhere. 
Dressed Pork is OUR BUSINESS — our ONLY BUSINESS! 





PHONE .5-8051 AND ASK FOR: 


JAMES KUECKER, General Manager 
LARRY WALSH, Sales 


RICHARD NEEDHAM, Asst. Mgr. 





























| 
TO PROFIT! 





F REICH’S MARK IV Beef Loader 
lets luggers shoulder at floor level with 
loads delivered at automatic pre-set 
shoulder height. Cuts out clumsy step 
cart space and ends costly slip acci- 


dents. Saves valuable floor space and 
time throughout your entire beef loading 


operations, W 


®@ Rollers move easy on meat rail to all 
loading stations. @ Quick set clamp and 
crank gives positive positioning. © Trip 
switch lowers meat automatically. 
@ Lowering chain and limiting switch 
allow pay out to exact pre-set height. 
@ Break motor furnished for any current 
or voltage needs. ®@ Chain drum holds 
leaf chain for any load or use, @ UP- 
DOWN-STOP switch gives easy, instant 
control, 


4 Write, Wire, or Phone for full 


details and help in adapting MARK IV 
to your plant operations. 


1414 WYOMING 
KANSAS CITY, MISSOURI 


HArrison 1-6011 
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MARK IV 


BEEF LOADER 
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MEAT INDUSTRY SUPPLIERS, 
INC.: Dr. Morton M. Raymon, for- 
mer professor of food chemistry at 
Iowa State College, has joined MIS. 
He has been placed in charge of re- 
search and development at this 
Northfield, Ill., concern. 


PACKERS DEVELOPMENT CoO.: 
This manufacturer of Autoflay skin- 
ning machines and other packing- 
house equipment has announced that 
it is shifting its operations to Ro- 
chester, N. H., May 1, 1960. RicHarp 
W. Logan, president, stated that the 
rapid growth of the company has 
necessitated a move to larger office 
and factory quarters. The company 
formerly maintained facilities in 
Clinton, Conn. 


BRITISH CANADIAN CASINGS 
LTD.: Officials of this Montreal firm 
have announced the appointments 
of Louts Monr as sales representa- 
tive for the western provinces and 
Dovuctas LEE as sales representative 
for the province of Ontario. 


KADISON LABORATORIES: 
Appointment of Wim.1am (Br) DE- 
LANEY to the office of vice president 
in charge of research and technical 
development has been announced by 
Sytvan Kapison, president of this 
Chicago spice and seasoning process- 
ing company. Delaney has more than 
15 years of experience and is well 
known for development of standards 
for the use of oils and oleo resins. 
Kart WEtszer has been appointed 
western division sales manager, and 
Donatp STEPELTON and GorDON 
Woo sey have been appointed to the 
field sales staff. 


WALLERSTEIN COMPANY: 
Roy W. Forrester has joined the 
sales staff of this Staten Island, 
N. Y., division of Baxter Labora- 
tories, Inc. He will serve the meat 
products industry in the southeast- 
ern area, with headquarters located 
in Atlanta. 


FREEZING EQUIPMENT 
SALES, INC.: Officials of this York, 
Pa., corporation have announced the 
appointment of Thomas B. Gilliam 
Co., Dallas, Tex., as southwestern 
representative for its refrigeration 
equipment. 


ALF-HERMAN CORP.: J. F. 
CoNNAUGHTON, president of the par- 
ent company, Sterling Precision 
Corp., has announced two major 
changes in promotions for executives 
of subsidiaries. J. C. EsHer has been 


appointed executive vice president of 
the American LaFrance division, E]- 
mira, N. Y., becoming second in com. 
mand to Dan S. ELLIs, president 
WuiaM C. Irisu, formerly general 
sales manager, has been promoted ty 
the new post of manager of opera. 
tions. The company manufactures 
specialized steel and aluminum mo. 
bile equipment for refrigerated bod- 
ies, trailers and “piggyback” trailers 


OLIN MATHIESON CHEMICAL 
CORP.: Raymonp L. BEtt has been 
appointed film engineer for the 
packaging division of this New York 
City firm. Evcene Britton, 1, 
was named product evaluation su- 
pervisor, film, for the division. 


FLORASYNTH LABORATOR. 
IES, INC.: The promotion of Jom 
R. MILuer as eastern sales manager 
was announced recently. Miller, who 
is assuming many of the responsi- 
bilities undertaken by the late 
ArcH PAyYNE, assistant vice presi- 
dent, will be located in the firm's 
executive offices in New York City. 


AMERICAN CAN COMPANY: 
Rosert C. Srouk, vice president in 
charge of sales for the Canco divi- 
sion of this New York City con- 
cern, has announced the appoint- 
ment of Fenton J. DOowL.ine as 
manager of the marketing division 
of Canco’s sales department. Dowl- 
ing succeeds Epwarp K. Wats3, who 
has been made an assistant to the 
vice president of the division’s sales 
department. 


RECOLD CORP.: Operations 
started recently at new facilities in 
Columbus, O., for fabricating refrig- 
eration and air conditioning prod- 
ucts. Products from this plant wil 
be supplied to the eastern seaboard 
and to several midwestern states 
T. M. Hall, Ltd., Montreal, Quebec, 
Canada, has been appointed a repre- 
sentative for the firm to handle its 
products in eastern Canada. 


UNION CARBIDE CORP.: How- 
arp R. Mepicr has been appointed 
chairman and GLENN L. Prrzer presi- 
dent of the Visking division of this 
plastics and chemical manufacturing 
company. The former executive 
ficer has been with Visking sine 
1929 and the latter joined the parett 
company in 1933. 


WEYERHAEUSER COMPANY: 
To simplify company identity, the 5t 
Louis division is dropping its su 
sidiarial name, Gereke-Allen 
ton Company. With this move, Uf 
branch will be called Weyerhaeus! 
Company, Boxboard and Folding 
Carton Division. The firm is operat 
ing with the same personnel. 
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CLASSIFIED ADVERTISING 


solid. Minimum 20 words, 
words, 20c each. ‘‘Posi- 
special rate; minimum 20 
additional words, 20¢ each. 


Undisplayed: set 
$5.00; additional 
tion Wanted," 
words, $3.50; 


Unless Specifically instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address 

words, Headlines, 
vertisements, 75¢ 
$11.00. per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


box 
75¢ 
per 


or numbers as 8 
extra. Listing ad- 


line. Displayed, 





MISCELLANEOUS 


EQUIPMENT FOR SALE 





WE WILL 
CUSTOM SLAUGHTER CATTLE 


WILL GIVE THE DROP OR KEEP IT. ANY NUM- 
BER OF HEAD. LONG TERM CONTRACT DE- 
SIRED. FEDERALLY INSPECTED PLANT IN 
THE MIDDLE WEST. 


W-175, THE NATIONAL PROVISIONER 
15 W. HURON ST. CHICAGO 10, ILL. 





WHOLESALE MEATS: Well established, 15,000 
weekly. Trucks, cooler, buying in _ carloads; 
sell, merge or take a partner. Small investment, 
need right party. W-183, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


EQUIPMENT WANTED 


ALLBRIGHT-NELL BELLY PUMPING MACHINE. 
SUGARDALE PROVSION’ COMPANY, P. O. Box 
310, CANTON 1, OHIO TELEPHONE GLEN- 
DALE 5-5253. 











PLANT WANTED 





BONING PLANT 


Foreign concern wishes to rent modern, op- 
erating, gover ted beef boning 
plant capable of handling approximately 1,000 
cattle per week. Connecting freezer desired 
but not mandatory. 

Must be in or close to an area with ample 
labor and dressed cattle supply. 

Please write furnishing all available i,,forma- 


tion. Will arrange personal interview at your 
convenience. 





Box No. PW-185 


THE NATIONAL PROVISIONER 
527 Madison Avenue 
New York 22, N. Y. 


THE LAZAR COMPANY 
(Cy Lazar) 


brokers e dealers e sales a gents @ appraisers 


845 S. WABASH AVE., 
PHONE 


CHICAGO 5, Ill. 
HArrison 7-6797 
NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 
and ALLIED FOOD INDUSTRIES 





T. G. KOPLOCK & CO. INC. 
“Standards for Packers” 


Used Equipment and Packers Supplies 
Save on Polyethylene bags 
Write for prices and information. 
1642 N. Cleveland Ave. Canton 3, Ohio 
GLendale 4-9054 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
* We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





400 Lb. Buffalo Mixer—5 H.P. 3/60/220. Stain- 

less Steel Shell. 

150 Lb. Randall Mixer—1%2 H.P.—3/60/220. 

Dohm & Nelke Standard Rindmaster Complete. 

250 Lb. Capacity No. 6 Boss Cutter 25 H.P. 

3/60/220. 

Advance Natural Gas Model Stainless Steel Loaf 

Browner. 

Model 52 Hollymatic Patty Machine—2 Molds. 
FS-199, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Il. 


FOR SALE: Oil and waste saving cooker, 4 x 7, 
steel jacket te. One new, two eight 
years old. BARTH SMELTING & REFINING 
WORKS, Inc. 125 Chapel St., Newark, N. J. 











FOR SALE: One No. 45 Roller Bearing Diamond 
Hog in good condition. FS-186, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





WANTED: Meat processing, freezing and sausage 
plant. Will operate, lease or buy. Location— 
southern Texas. PW-200, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


PLANTS FOR SALE 


MODERN BEEF PLANT 


In Chicago. 4 beds, capable of handling 1800 
cattle per week. 2 truck loading docks and rail 
siding for loading 2 cars. In excellent condition. 
Ready to operate. Under U.S.D.A. inspection. 
Plenty 9, room for expansion. 








FS-179, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Il. 





SMALL PACKINGHOUSE: For sale or lease. 
Modern plant and equipment. Located in greater 
Kansas City area. Room for freezer or lockers. 
If interested, contact immediately. FS-190, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





PACKING PLANT: For sale, 12 miles from the 
heart of Detroit. 12,120 total square feet. PAUL’S 
QUICK SERVE FOODS, 26100 Schoenherr Road, 
Warren, Michigan. 





FOR SALE IN CHICAGO: At 47th and Aberdeen 
Streets. Corner lot 8712 by 124 feet with build- 
ing 40 x 60 feet on rear of lot. Ideal for meat 
Processing. Call GA 2- 6474, Chicago. 
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N C R SALES ANALYSIS MACHINE: Class 41. 
3 years old, in perfect condition. Has split key- 
board giving both weight and money totals for 
over 18 items on each invoice run. CURTIS 
PACKING COMPANY, Box 1470, Greensboro, 
N. C. 





FOR SALE: F.A. 2 bacon wrapper, electric eye, 
code dater. 220/440 volt, new. AMERICAN 
STORES CO., Thos. F. Coppinger, P. O. Box 
151, Lincoln, Nebraska 





FOR SALE: U. S. slicing machine, model 170-G 
with 4’ conveyor. Shingles and stacks bacon and 
lunch meats. Condition guaranteed very good. 
$650. QUALITY PACKING HOUSE INC., New 
London, Wisconsin 





HOG + CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor © Exporter © Importer 





407 SO. DEARBORN ST., CHICAGO §5, ILL. 


BARLIANT'S 


WEEKLY SPECIALS 


WAREHOUSE CLEARANCE SALE! 


Following items are located in our warehouse in 
Kansas City, Missouri and must be sold quickly: 


— MIXER: Buffalo #4-A, 1000#, 10 
HP. mtr., air tilt $i,! 
2472—STUFFING TABLES: (3), stainless steel top, 2- 
58” x 13’ long, | - 58” x 14’ long -_--ea. a 
2474—CONVEYOR TABLE: oekien steel top, 3 
25’ long, 12” wide belt 
2442—ICe CRUSHER: Little 


2440. -CHEESE SLICER: Anc $ 6 
2449—LOAF MOLDS: (33) Globe Hoy “ stain- 
less steel, 10” x 434” 5.00 
2322—END Fit LOAF MoUs: (109) sainien steel, 
4” x 4” 5.75 
2323—LOAF MOLDS: oa — = 1-S, 7 
less steel, 10” x 3%” x a. $ 
2332—HAM & BACON TRUCKS: (30) Globe #7, 
RT & steel wheels ea. $ 
232I—PACKAGING MACHINE: Cry- O-Vac, w/a. 
FVC-E-12 Clip Applier & Vac. Pump -9 4 
2470—BAND SAW: Jones-Superior mdl. 51-T, ~ 
wheel, for Dry Ice 675 
2326—HAM MARKER: Best & Donovan, 6” _.$ 175. 4 
2328—KETTLE: Cherry-Burrel md. VA-50, 50 gal. 
cap., stainless steel 250.00 
2446—KETTLE: Groen N40, stainless, 40 gal. nay 
24” dia. x 26” deep, 40+ we. 


Giant mdi. 


$ 250.00 
2459—PEELER: Hobart mdi. 6015, | 7 _.--$ 250.00 
d.___$1,500.00 
| ton elec., 77’ at 50 
425.00 


2445—VAN DUMPER: Langsenkamp, h 
ry Shephard Niles, 
2441 AIR COMPRESSOR: Ingersoll. | HP_.$ 125.00 
2327—TRIPE SCALDER & bare pel Pitas Mfq. 
Co., 36” dia. x 94” long, 7!/2 HP. -$ 89500 
2466—EXACT WEIGHT SCALES: (21). mdi 213, 253 
& 273—Over & under a.$ 85.00 





Current General Offerings 


Sausage & Bacon 


2648—LUNCHEON MEAT SLICER: Anco #832, for 
4%,” round product -__- 2,450.00 
2079—STUFFERS: (2) Buffalo, “1000 cap. ~ like new 
condition—reduc a. $2,950.00 
2515—SAUSAGE COOKERS: (2) Jourdan gone stain- 
less steel, 9” x 6!’ x 5/3!” wide, w/ pumps, 
sprays, teenie indicators $ 750.00 
201I—BACON PERMEATOR: Boss #247 sna fs 450.00 
252I—HAM te ag Globe Hoy, oan > steel, ~ 
covers & spring a.$ 
(75) —#109, \ x 450” x 534". 
(74) —#114, 12” x 61/4” x SI”. 
(90)—2¢116, 1274” x Bn” x Sin”. 
(92) —2¢P-16, INI” x 814” x 6”. 


Rendering & Lard 


2639—COOKERS: (7) Globe, 5 x 16’, > HP. mtr., 
V-belt, like new condition 000.00 

2563—HYDRAULIC. PRESS: Dupps Rujok", 300 ton. 
3/Anco Electric Pump 3,250.00 

2087—EXPELLER: Anderson "Red Lion", “if 
motor, factory rebuilt 





Cayenne WANTED 


We have many i for i t that we cannot 
supply. Please advise if you have any of these items 
for sale, giving full particulars. 


Ty-Linkers—Linker Machines, Inc. 
Ty-Peelers—Linker Machines, Inc. 

Bacon Slicers—Anco model +82 7 

Bacon Presses—Anco, Dohm & Nelke 
Sausage Stuffers—500# capacity 

Ham Molds—all sizes, stainless steel 

Meat Mixers—all sizes—Anco, Globe & Boss 
Cookers— 5 x 12 

Expellers—Red Lion & Duo 





All items subject to prior sale and confirmation 
® New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


1631 S$. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLIANT & ©0. 














CLASSIFIED ADVERTISING 


[Continued from page j 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





GENERAL MANAGER 


I HAVE: An outstanding record on sales, plant 
production, costs and labor. Am now in charge 
of U.S. inspected plant which handles a full 
line ked meats, canning, killing, 
beef, veal, lambs and hogs. Large sales force. 
Salary bracket $30,000 to 35,000 plus share of 
profits. W-191, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 








SAUSAGE SUPERINTENDENT: Have 10 years’ 
of diversified supervisory experience. Desire op- 
portunity to associate with progressive independ- 
ent firm with present or potential volume of 
100,000 or more. Presently employed. College 
graduate. W-192, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





PLANT SUPERINTENDENT: Frozen foods. Age 
37, married, over 15 years’ experience in meat 
and allied products, procurement, quality and 
portion control formula under my supervision. 
Responsible for 50% volume increase over pre- 
ceding year. Chicago area preferred. Available 
May 20th, W-193, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN: Age 34. Fifteen years’ 
practical experience in Germany, Scandinavia 
and U. S. Familiar with all types of sausage 
making, curing, processing and _ slaughtering. 
FRANZ KADING, 13750 Troester, Detroit 5, 
Michi Tel DR 1-87 


35 YEARS’ EXPERIENCE: Chains, car route 
sales, 34% years Chicago govt. all packer units. 
Cattle hogs, midwest. Work assistant quality 
control, sales, livestock all phases. Age 54. 
Salary, commission or profit sharing. Prefer 
western college city. W-195, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


BEEF BUYER: 25 years’ experience. Age 47. 
Available May ist. Can furnish references. Will 
go anywhere. W-197, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


SAUSAGE MAKER: Age 47, Lifetime experience. 
Efficient cost and quality controls. Available im- 
mediately. W-187, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 

















BEEF PRODUCTION and SALES: Experienced 
man. General manager for 12 years—rail dress- 
ing, car load sales, by-products. Formerly op- 
erated own plant. W-164, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


CHEMICAL ENGINEER: 10 years’ experience 
with rendering and solvent extraction equipment 
and processes. Interested in equipment sales and 
process development in rendering or related 
industries. W-194, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, ILI. 


SALESMAN: Thoroughly familiar with full line, 
provisions, fresh meats, wholesale and institu- 
tional. New York metropolitan area. Excellent 
record. W-196, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y 


EXPERIENCED BEEF MAN: 25 years’ experi- 
ence grading, tagging, selecting and selling. 
Available soon. Will relocate. W-198, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 














HELP WANTED 


OPPORTUNITY: For aggressive salesman with 
following in sausage plants in Texas, Louisiana, 
Mississippi, Arkansas and Oklahoma, to sell 
spices, seasonings, binders and specialty items 
for old established progressive house. Excellent 
earning potential with liberal drawing for am- 
bitious man. Sideline would be considered. W- 
154, THE NATIONAL PROVISIONER, 527 Madi- 
son Ave., New York 22, N. Y. 


INDUSTRIAL RELATIONS MANAGER: Experi- 
enced in handling of grievances, collective bar- 
gaining, wage administration, safety insurance, 
employee benefits, supervisory training and other 
personnel functions. Excellent opportunity. Sub- 
mit full particulars and required salary. Infor- 
mation treated confidentially. W-171, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 








AGGRESSIVE: Eastern meat packer has 
opportunity for experienced chemist 
knowledge of sausage manufacturing. State 
qualifications and salary requirements. 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 





PRODUCT MANAGER 
Manufacturer of seasonings, spices, meat 
compounds and specialty products, desires 
uct manager experienced in promotion 
sales to food manufacturers. ARCHIBAL 
KENDALL INC., 487 Washington St., New 
13, N. Y. 





WANTED: Man thoroughly ' experienc 
phases of beef portion control produ n 
Florida location. W-181, THE NATIONAL 
VISIONER, 15 W. Huron St., Chicago 


MEAT COST ACCOUNTANT: And time 
engineer for leading portion cut man 
Hard work, long hours. Profit sharing, 
future. Call James T. Smith, c/o Ottman 
Inc., 2 Ninth Ave., New York 14, N. Y, 
phone WAtkins 9-0111. 








RENDERING FOREMAN: Must be experiei 
operation of rendering, extraction and 
partments. Modern southeast plant. Write 
ifications and experience to Box W-1 
NATIONAL PROVISIONER, 15 W. Hu 
Chicago 10, Ill. 


PACKINGHOUSE 
PERSONNEL, INDUSTRIAL RELATIONS 
Experienced in handling plant personnel 
Exceptional opportunity. Many benefits. 
ern Ohio packer. W-173, THE NATIONAL 
VISIONER, 15 W. Huron St., Chicago 








SUPERVISOR: For beef killing and beef x 
operations. Southern plant of midwest 





RESIDENT SALESMAN: To handle top equip- 
ment line in New York, New Jersey, Pennsy)- 
vania and neighboring areas. Packinghouse ex- 
perience essential. Salary commensurate with 
background and ability. Reply to Box W-56, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





sive i dent multi-plant packer. 
plant facilities. Excellent employee benef 
ary open. We want another fully qua 

tion to our top-notch management team. 
fully regarding experience and personal” 
All replies strictly confidential. W-169, 7 
NATIONAL PROVISIONER, 15 W. Hui 
Chicago 10, Ill. 








For over 
68 years now, 


leader among 

magazines published 
for the meat packing 
and aliied industries. 


The National Provisioner 
has been the undisputed 


First—in everything that helps to make a good mag- 


azine great... 


First—in editorial content - - editorial service - - in 
number of pages - - in advertising .. . 
First—to report industry news - - to accurately inter- 


pret the news and business trends .. . 
First—to report the markets and prices .. . 
First—in service to packer, processor and advertiser 


alike. 


“FIRST IN THE FIELD’ 


THE NATIONAL PROVISIONER 











Geo. Hess 
Murray H. Watkins 


Indianapolis Stock Yards ° 


HOG BUYERS EXCLUSIVELY 


. (Wally) Farrow 
Earl Martin 


HESS, WATKINS, FARROW & COMPANY 


indianapolis 21, Ind. 
Telephone: MElrose 7-5481 











ty 


CABLE ADDRESS 
LIBRCO PHILA. 


312 CALLOWHILL STREET 


SAM ROMM 
‘ LEN SILVERSTEIN 





LINCOLN BROKERAGE COMPANY 


PHILADELPHIA 23, PA. 
For Representation in Delaware Valley, U.S.A. 


Packing House Representatives 
Imports & Exports 


WAlnut 20478 \ 
Teletype PH 1140 











y, 


5 Vel 


SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES" ef the Meet Industry .. . 


starting on page 43 


for the Meat 


A NATIONAL PROVISIONER PUBLICATION 
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